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Don't hide it- 
et your quality Through 


No matter how jealously you control the 
quality of your sausage products, give this 
quality a chance to speak for itself by encasing 
it in a Tee-Pak ‘‘Sparkling Clear" cellulose casing. 
Yes—you are responsible for the eating pleasure 
of your products—let Tee-Pak take over the job 
of protecting this goodness. Non-clouding, 
sales attracting, of ‘‘Hide-Bound"’ toughness, yy) 
Tee-Pak casings today protect and “‘dis- i 
play" the superior quality of the coun- 7AM 
try’s leading sausage and bologna hi 
products. These packers have come Uf 
to know that Tee-Pak’s quality cas- ‘ 
ings, constantly improved through 4 
continuous research, are respon- /§@ 
sible for increased sales, be- 4 
cause they let the quality bi 
shine through. i é 
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To increase the consumption of your brands, 

sfo} fole lato Mol Mo Mal UListilelel Muito] ME celele MMs lel MM ol-1-11 

advertised ‘nationally to eleven million house - 

wives each week in the American Weekly ex mit PAIOF @ MORAGIG omreT® 
clusively by ip i. ¢ 
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TRANSPARENT PACKAGE CO. 


3520 S. MORGAN STREET, CHICAGO 9, ILL. 
428 WASHINGTON ST., NEW YORK, N. Y. 203 TERMINAL BLDG., TORONTO, CANADA 











Naw 


“And give me six nice frankfurters,” says Mrs. 
housewife. So the butcher counts out half a dozen 
and puts them on his scale. The housewife buys 
by unit count, the butcher sells by weight. The 
heavier the frankfurters, the bigger the sale. 


That's why it’s important to pack more meat and 
less air in every casing. That's why sausage makers 
everywhere are using “BUFFALO” Vacuum Mixers. 
These profit-building machines remove all trapped 
air from sausage emulsion... produce the smoothest, 
most solid emulsion that ever stuffed a casing. 
Vacuum-mixed sausage not only weighs more, but 








in every casiy means 20% greater sales volume 


it colors better...keeps better...shrinks less in cook- 
ing and curing. 


“BUFFALO” introduced the vacuum-mixing principle 
...has had far more experience in building this 
unit than any other manufacturer...has sold more 
of them to leading sausage makers. We'd like to 
send you complete details about this rugged ma- 
chine. Write to us, won't you. We'll be glad to 
send an experienced field representative to tell you 
all about this and other “BUFFALO” equipment. 























“BUFFALO” Vacuum Mixer. Tub capacities from 75 to 
2000 pounds. Standard mixers also available in tub capac- 
ities from 75 to 2000 pounds. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY ° ° BUFFALO 3, NEW YORK 


Sales and Service Offices in Principal Cities 
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CAPOCOLLO 


Boost your sales and 
profits with fast-moving 
CIRCLE-U Dry Sausage! 


Every day more and more dealers are 
taking on the Circle-U line. Consumer 
acceptance is growing fast and dealers 
are becoming alert to the sales and profit 
opportunities offered by featuring and 
promoting this quality dry sausage. 





B. C. SALAMI 


THURINGER 


Get acquainted with the complete 
Circle-U Dry Sausage line today. Our 
representative will be glad to call and 
show you how this hard-hitting sales- 
maker can help bring you larger volume 
orders, greater profits. 


Circle-U Dry Sausage 


OMAHA PACKING COMPANY 


P.O. Box No. 214, St. Louis, Mo. © South St. Joseph, Mo. 
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EXACT WEIGHT 
Weighing Machine 
Model No. 108-FM-0- 


10 for batching, feed- 
ing and sound ingre- 
dient compounding. 


COMPOUNDING 
eee 
BATCHING 
eee 
PACKAGING 
eee 
BAGGING 
eee 
FEEDING 
eee 


EXACT 








EXACT WEIGHT 
Weighing Machine for 
Basie Ingredient 
Operations... 


Here is the new unit meat processors have 
been asking for . . . a weighing machine for 
handling and weighing basic ingredient such 
as salt, sugar and spices in fast, accurate 
volume production. Complete equipment com- 
prises (1) EXACT WEIGHT Scale to specifi- 
“Vibra-flow” 


feeder conveyor with two rate of flow rheostat 


cations of the operation (2) 


control (3) Syntron hopper with pulsating 
magnetic electric vibrator and hopper support 
(4) EXACT WEIGHT electronic amplifying 
unit with automatic cut off for main and 
dribble feeds. With this equipment one single 
momentary contact push button control starts 
the fill. 


creased output, automatic accuracy and im- 


It’s a new approach to greatly in- 


portant labor savings costs. Write for complete 


specifications to fit your operation. 


WEIGHT SCALES 





THE EXACT WEIGHT SCALE COMPANY 
400 W. Fifth Ave., Columbus 8, Ohio 
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Profitable way to purchase piping 
- e Get everything from CRANE 


SMALL STEEL LIFT CHECKS WITH BETTER FLOW 


Looking for small steel lift checks that don’t chatter, and 
have extremely low pressure drop? Then specify these 
Crane 600-Pound Forged Steel Lift Checks. They have a 
patented cap-sleeve construction that provides high disc 
lift, even at low velocities, thereby eliminating destructive 
pounding and chattering. Special design of body contours 
and port openings give unusually low pressure drop. 

Seats and discs are of wear-resisting Crane Exelloy. 
Rugged, forged steel bodies will withstand severe, high 
pressure services. 

You can get these checks with union caps, screwed or 
socket welding ends, sizes 4 through % inches. Or with 
bolted cap, screwed, socket welding, or flanged ends, in 
sizes ¥2 through 2 inches. See your No. 49 Crane Catalog, 
pages 248-249. 


CRANE CO., 836 S. Michigan Ave., Chicago 5, IIl. 
Branches and Wholesalers Serving All Industrial Areas 





600-Pound Forged Steel Horizontal 
Check with Bolted Cap. For steam, 
water, air, and gas up to 850° F.; for 
oil or oil vapor up to 1000° F. Sizes: 
Y to 2-in. Screwed, flanged, or 
welding ends. 


* THIS HIGH PRESSURE STEAM SYSTEM CAN BE 100% 
CRANE-EQUIPPED ... THROUGH ONE PURCHASE ORDER 
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Yes, your sausage will have that plump, well- 


filled look before and after cooking, because 


Armour Natural Casings 
keep your sausage 










L 

{ help Armour Natural Casings cling tightly to the 
* Looking good ! 
* Tasting good ! meat. They come in a wide variety of uniform 


* Selling well! sizes and shapes to fit all your needs. 


Casings Division * Chicago 9, Illinois sy R M 0 U R 


AND COMPANY 
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SYLVANIA CASINGS 








Special attention 
to individual designs 
printed in color 


SYLVANIA DIVISION american viscose corporation 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Blvd., Philadelphia, Pa. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
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It is customary, in these days, for those who advertise ma- 
chinery to count off a few meritorious points and explain them 
in detail. This puts us at a disadvantage in calling your at- 
tention to the BOSS Silent Cutter, for it has so many exclu- 
sive, money saving and product improving features that the 
mention of two or three only would leave you completely 


uninformed as to its true worth. 


For the purpose of stimulating your interest to the point of 
making your own investigation, we publish in the column at 
the right a partial list of the points of BOSS superiority. Each 
of these points deserves exhaustive explanation; for each 
contributes to the smooth, efficient operation of the BOSS 


Silent Cutter. 


To make your investigation both easy and resultful write 


for our new Sausage Machinery Catalog No. 627. 


THE CGueiendt wees SUPPLY COMPANY 


CINCINNATI 16, OHIO 
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Only C= Offers 


A BACON SLICING AND PACKAGING SYSTEM 


TAILORED TO YOUR 





U.S. BACON SLICER OPERATES WITH PACKING TABLE 


U.S. offers you the only bacon slicer 
than can be operated as shown in the 
above photograph, with the packing 
table at right angles to the slicer! 
This adaptability to the space condi- 
tions in your plant is only one of the 
extra- value features of the U.S. sys- 
tem for slicing and packaging bacon. 
Here are a few of its other advantages: 

Knife is kept razor sharp by means 
of automatic sharpener—no down-time 
for hand honing. 


Slicer operates at higher tempera- 


tures, no necessity for hard freezing 
which affects bacon color and bloom. 

Requires less power — slicer and 
shingling conveyor operated by one 
horsepower motor. 

Two or more brands of bacon can 
be packed from the same slab. And, 
slicer can be used for purposes other 
than bacon. 


Rugged in manufacture, dependable 
in operation, the U.S. Bacon Slicing 
Machine is a completely mechanical 
device which can be serviced by ordi- 


SPECIFIC REQUIREMENTS 


OR AT RIGHT ANGLES 


IN LIN 


nm 


nary maintenance mechanics; no hy- 
draulic experts are required. 


Long life and low maintenance cost 
are outstanding in the service records 
of hundreds of U.S. Model 3 machines 
which have been in use for years, and 
many of them for as much as 24 hours 
a day! 


Write now for detailed information 
about the U.S. Bacon Slicing and Pack- 
ing System—backed by the knowledge 
and experience of the world’s largest 
manufacturers of slicing machines. 


U. S. SLICING MACHINE CO., INC., LaPorte, Indiana 


A WORLD-WIDE ORGANIZATION WITH U.S.- BERKEL COMPANIES 


IN CANADA - ARGENTINA - ENGLAND 


HOLLAND - BELGIUM - SWITZERLAND - SPAIN - FRANCE - PORTUGAL - ITALY - DENMARK - NORWAY ~- SWEDEN 
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ANY PACKINGHOUSE 
APPLICATION — 
BY GLOBE 


Globe’s new economies in manufactur- 
ing NOW bring Stainless Steel within the 
reach of every packer — large or small. 
The superior advantages of stainless 
steel have long been recognized by the 
industry, but now, with Globe's 


"No. 7103. Stainless 
TSteel Sausage Meat 
‘Truck. Aluminum disc 
* wheels, grease sealed 
‘bearings, Neoprene 
| tires. 

















Pimats 


pie 
iiss 


oa 
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e New production techniques and 


SuAR 


e New standards for longer wear and 
heavier service 

makes the application of stainless steel 

to all plant equipment now possible. 


of he 


Consult us today about the advantages 
and the low cost of stainless steel in 
YOUR plant. 






No. 9585. Stainless 
Steel Bacon Curing 
Box. Easier to clean 

. saves time. 






New Globe 
Lavatory with 
Knife and Cleaver 
Sterilizing Box, 
Drinking Fountain * 











The GLOBE Company 220 


Page 12 The National Provisioner—July 8, 1950 





VOLUME 123 e JULY 8, 1950 e NUMBER 2 











Price Index, Employment High 


The Dun & Bradstreet wholesale food index for the week ended July 4 regis- 
tered its sharpest rise in two years. It increased 15c to $6.19, highest level since 
December 28, 1948. Increases were registered for lard and most meat prices except 
beef which declined. The July 4 index compared with $6.04 a week earlier, $5.66 a 
year earlier and $6.21 on December 23, 1948. The all-time high of $7.36 was reported 
July 13, 1948. 

The biggest boom in employment since the all-time high in July 1948 was re- 
ported this week by the Census Bureau. The 17-month peak of 61,482,000 just 
missed matching the July 1948 high, the Bureau said. 


No Wartime Meat Controls—Yet 


| Chairman Stuart Symington of the National Security Resources Board has 
advised the President that he will have ready, in case of emergency, legislation giv- 
ing the President sweeping war powers. This would include controls over materials, 
manpower, production, prices, distribution (rationing) and exports and imports. At 
d present NSRB has no specific plans for imposing controls within the livestock and 
meat industry. Some meetings were held about two years ago with industry repre- 
sentatives on the possibility of developing plans for emergency controls in the case 
of war, but no detailed program was discussed. 

If emergency legislation should be enacted by Congress, it is believed that it 
would be several weeks before regulations could be developed for control of com- 
modities, and it would take even longer to work out a rationing program. 

Should war develop considerably higher prices for beef and pork are likely the 
rest of the summer, the USDA said Thursday. Stepped-up government spending 
for military supplies would increase buying power and lead to stronger demand 
for meat. 





Deadline on Grading Views Near 


Letters or telegrams favoring adoption of the proposed changes in federal beef 
grading standards should be received by Harry E. Reed, director of the livestock 
branch, Production and Marketing Administration, U. S. Department of Agriculture, 
no later than July 11. A long letter is not necessary but, since the USDA is develop- 
ing a record to try and determine livestock and meat industry sentiment toward the 
proposal, as many expressions of views as possible should be made available. 


Early Hog Supports Not Likely 


Though the President has signed into law the bill increasing the Commodity 
Credit Corporation’s agricultural price support funds by $2,000,000, CCC has made 
no announcement concerning a price support program for hogs. Nor is it expected 
in the near future since USDA officials have said no action will be taken until it be- 
comes evident that price support will be necessary. Secretary of Agriculture Bran- 
nan is, however, committed to support the hog market when necessary. 


Hearing on Subsidy Claim Bill 


A subcommittee of the Heuse judiciary committee held a hearing last week on 
HR 8573. The bill would set up a commission and new procedure for handling subsidy 
claims; it is similar to the Hoey bill in the Senate. 


Import Controls Extended 


The House last week approved the continuation of import controls on fats and 
oils for another year. The bill passed was similar to the Senate measure and excluded 
coconut oil from control. This week President Truman signed the bill. 


Tariff Commission Denies Petition 


The Tariff Commission last week dismissed the application of the Western 
States Meat Packers Association to order an investigation of imports of fresh meats 
from Canada to the United States. Because the vote was tied, the matter may be 
brought up again before the Commission. 
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OPERATION SHOWN ABOVE is part of the small steak packaging line on which the 
sliced beef rib eyes are weighed, separated into consumer-sized portions and packaged. 


ONSUMER type packages of fresh 
C frosted meats have been intro- 

duced within the past year to aug- 
ment the bulk and institutional line of 
fresh frosted meats prepared by Ar- 
mour and Company, Chicago. The whole 
fresh frosted line currently features 40 
products, nine of which are prepared in 
consumer type packages. The balance 
are institutional items, many of which 
are also suitable for handling by the 
retailer. 

Armour’s development of frosted 
meats was interrupted by the war, but 
bulk packages for restaurants began 
to appear in 1946 and in 1949 it entered 
the consumer field with 12-0z. packages. 

Both of the new lines created their 
own sales and processing problems. 
One of the problems common to both 
was the reluctance of some consumers 
to purchase meat that was frozen. The 
former prejudice against frozen meat 





PART OF THE PROMOTIONAL material prepared by Armour in 
introducing its fresh frosted meat line appears above. The first two 
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sprang from the older methods of 
freezing and prolonged storage which 
robbed the meat of its color and some 
of its flavor. To overcome this factor, 
Armour has adopted a technique of 
blast freezing in which small rack truck 
lots of packaged meats are frozen in a 
matter of minutes with air blasts at 
—50 degs. F. The fast freezing prevents 
breakdown of the meat tissue with the 
resultant loss of meat juices. Upon 
thawing these products have the con- 
sistency of fresh meats. The protective 
packaging or covering for the meats 
forestalls color loss which is due pri- 
marily to oxidation of the exposed meat 
or freezer burn caused by inadequate 
covering. 

Rigid control over the sales and in- 
ventory volume of the various frosted 
products assures the consumer a fresh 
meat. Inventory records are kept by 
date of quick freezing and sales effort 


FRESH-FROSTED 
ARMOUR STAR BONELESS LAMB FOR 


is coordinated to move the product in 
order of packaging. Stock piling to a 
suitable inventory level governs the 
processing activities. 

Coupled with rigid production control 
to protect quality, the packer entered 
upon a large scale promotional and edu- 
cational program to acquaint the trade 
with the advantages of these meats. 
Fresh frosted, the name under which 
the products are merchandised, further 
disassociates the meats from the frozen 
variety. The shortage of meat immedi- 
ately after the war induced many con- 
sumers to try the fresh frosted meats 
and these buyers have since been won 
over by the many advantages of these 
items. Likewise, the general and sus- 
tained interest in frozen foods has in- 
duced many consumers to try frosted 
meats. The acceptance of its fresh 
frosted products has prompted Armour 
to expand its line of these items until 
it now numbers 40 items which are 
processed in 22 plants. Armour’s pilot 
and research laboratories are currently 
developing additional meat items to add 
to the list of frosted meats. 

In consumer distribution Armour has 
found no insurmountable difficulties. 


photos emphasize the all meat nature of the products, while the last 
shows the uniform weight and appearance of the individual portions. 
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Wide Line 


Meat Items 


Modern refrigerated railroad cars and 
and truck transport units permit the 
bulk distribution of these items with 
quality safety. For rapid short hauis 
the meats refrigerate themselves. 

Armour also merchandises its self- 
service fresh frosted meats through 
frozen food distributors who have 
frozen food trucks equipped to main- 
tain a —5 deg. temperature. It is 
pointed out that the small retailer 
moves prepacked frosted meats in rela- 
tively small lots. If the retailer should 
run short of veal cutlets and order a 
dozen units, it is more economical to 
have him serviced by a frozen food dis- 
tributor, who sells a full line of frozen 
foods, and can deliver the meats along 
with his other products. 

Consumer size frozen foods, in gen- 
eral, are sold from freezer display 
cabinets with the consumer scanning 
what is available and helping herself. 
To get maximum sales the product 
must be displayed in the case. The 
frozen food distributor, who generally 
operates through peddler type trucks, 
can keep the frosted meat products at 
the optimum display level. The general 
packinghouse salesmen who may call on 
the retailer once or twice a week cannot 
keep so close a check on the déaler’s 
inventory. 

Furthermore, a general frozen food 
distributor making a daily inspection 
in the retail stores can prevent any 
package from being forgotten in the 
bottom of the freezer type display case. 
He knows the items which have been 
sold and can supervise their proper 
rotation through the simple expedient 
of displaying them. 

The pattern of sales to independent 
stores is in small lots. The sales pattern 
is dictated by the limited amount of 
space available for frozen foods; two 
to three freezer cabinets is the aver- 
age in independent retail stores. In 
these cabinets the whole line of frozen 
foods rmust be displayed: The fruits, 
vegetables, juices, bakery goods, ice 
cream, etc. Consequently, no one food 
can be given too much space. The dis- 
tributor can economically merchandise 
his small daily sale of fresh frosted 
meats by virtue of his total daily sales 
of all foods to the customer. 

All of Armour’s consumer type prod- 


The National Provisioner—July 8, 1950 


ucts, with the exception of ox tail 
joints, are boneless meats trimmed and 
fatted to rigid standards which give the 
maximum yield per food dollar. Units 
such as veal cutlets and hamburger pat- 
ties come in uniform portion size to 
help the housewife, with her menu 
planning. Items such as the small beef 
steaks are ideal for a quick snack, al- 
though they do equally well as the 
mainstay of a hearty meal. 

On the other hand, the packer has 
also promoted to the retailer the ad- 
vantages of handling fresh frosted 
meats. For the retailer considering the 
addition of a prepackaged meat line 
they are the ideal answer, for they in- 
volve no cutting, no wrapping, no waste 
and no shrink. All the retailer has to 
do is to price and display the items. 

Some items, such as sliced fresh 





frosted beef liver, are equally suitable 
for both retail and especially institu- 
tional trade, such as hospital, factory 
cafeterias, etc. The livers, which are 
frosted immediately after dressing, are 
then sliced uniformly and placed in a 
moisture-proof pouch lined box. Quick 
freezing of fresh frosted beef liver re- 
duces the shrink loss and retains all of 
the natural flavor. In its frosted form 
the beef liver is gasily handled by the 
retailer and its presliced shape allows 
the housewife quickly and easily to 
make her selection as to quantity. For 
the institutional user it saves time and 
labor. Furthermore, the frosted sliced 
liver facilitates portion serving for the 
institutional trade. 

In merchandising the fresh frosted 
meats to multiple unit organizations, 
Armour makes delivery direct to their 
warehouses and they distribute the 
meats to their retail outlets. 

The fresh frosted meats offer definite 
advantages for institutional trade. For 
the restaurant with limited volume, the 

(Continued on page 22. 





TOP: Veal roasts are 
dipped in an Armour de- 
veloped oleo dip, after 
which roasts are labeled. 
BOTTOM: Beef, lamb or 
veal is diced for use as 
fresh frosted stew meats 
prepared especially for 
restaurant and _institu- 
tional users. CENTER: 
The diced meats are 
stuffed out into a 3-lb. 
bag. The entire contents 
of the bag forms the 
basic meat ingredient ‘for 
the institutional protein 
recipes developed re- 
cently by Armour and 
Company. 














Selection and Use of 








Control Valves 


By JOHN PROCOPI 
Minneapolis-Honeywell Regulator Company Industrial Division 


ESPITE the wide application in 

industry of the many types of 

control valves, little information 
has been made available which would 
assist users in determining the correct 
valve to select for a specific installa- 
tion. To properly apply a control valve, 
it is necessary to recognize its capabili- 
ties and limitations—to know what it 
can do and how. 

A control valve may be described as 
a variable resistance in a fluid flow 
system. In any automatic control in- 
stallation, it is as important a com- 
ponent of the system as is the control 
instrument. It must be capable of per- 
forming in accordance with the dictates 
of the controller, otherwise the installa- 
tion will be unsatisfactory. 

Popular types of control valves are 
pneumatic, hydraulic, electric or manu- 
ally operated—that is, their motive 
power is supplied by one of these four 
forms of operating energy. Since the 
pneumatic or diaphragm motor oper- 
ated valves are much more widely em- 
ployed than other types this article 
is limited to design and construction, 
features which should be considered 
in selecting the diaphragm motor con- 
trol valve. 

Basically, the valve assembly com- 
prises a power unit or diaphragm 
motor and the control valve body. Two 
types of pneumatic operated power 
units are commonly employed, namely 
the spring opposed and the springless 
diaphragm motor. 

The spring opposed diaphragm motor 
(illustrated in Fig. 1) has a flexible 
diaphragm with a pressure-tight cham- 
ber on the upper side; to this, the air 
output of the controller is connected. 
A compression spring assembly is 
coiled on the under side of the dia- 
phragm. A stem connects the dia- 
phragm plate to the valve disc. Air 
pressure applied to the top of the dia- 
phragm creates a force equal to the 
product of air pressure multiplied by 
the area of the diaphragm. As the 
diaphragm moves downward, the spring 
compresses and creates an opposing 
force which, when equal to the down- 
ward force, results in a balanced posi- 
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Much is said these days about the role 
played by controlling instruments in auto- 
matic processing of meats, lard and other 
products. However, little is said about 
the valves which are controlled. This and 
a succeeding article will describe types of 
control valves, their operation and how to 
select them according to their capabilities 
for the job they are to do. 


PUTA TUTIUIIA IAAL ALAA ALLL LULA UA LUA 


tion of the diaphragm and consequently 
valve disc. 

In the design of the diaphragm 
motor, certain fundamental principles 
must be followed. As the spring op- 
poses the air loading pressure, it is de- 
sirable that a uniform increment of 
valve travel or lift be obtained from 





FIGURE | 





the energy expended. In other words, 
the ideal curve when plotting air pres- 
sure on the diaphragm member versus 
inner valve movement is a straight line. 
This characteristic is essential to satis- 
factory control, to cause uniform vari- 
ance of inner valve position with chang- 
ing loading pressures. The design char- 
acteristics also should be such that a 
minimum of friction is introduced. 

Closely allied to friction is the char- 
acteristic referred to as _ hysteresis. 
This may be defined as the difference 
between the valve stem position, result- 
ing from an increase in air pressure 
to a given valve, and that resulting 
from a decrease in air pressure to the 
same valve. It is plotted over the en- 
tire range of air pressure and stem 
travel as two curves form a closed 
loop. Excessive friction produces a 
wide hysteresis loop due to the inability 
of the control valve to reproduce a 
given position when the same pneu- 
matic loading pressure is reproduced 
on the diaphragm. 

There are numerous details of design 
and construction which must be closely 
watched if hysteresis in a control valve 
is to be kept at a minimum. Springs 
must be weil made and carefully se- 
lected. Diaphragm material should be as 
flexible as possible consistent with 
strength and durability. Machine and 
assembly work must be of the highest 
caliber in order to eliminate any chance 
of binding and sticking outside of the 
stuffing box. 

In an automatic control system, the 
phenomenon of cycling or hunting may 
be a manifestation of a wide hysteresis 
loop. For example, if the area of the 
diaphragm is 100 sq. in. and the applied 
air pressure is seven psi, a total force 
of 700 lbs. acts downward on the valve 
stem. This force compresses the spring 
until equilibrium is reached by an equal 
and opposite reaction and the inner 
valve comes to rest. Now assume that 
the instrument calls for a new valve 
position, which position would be ob- 
tained by an air pressure of 7% psi. 
This extra one-quarter psi gives an 
additional total applied force of 25 lbs. 

(Continued on page 21) 
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MEAT PLANT ACCOUNTING 





Practices and Problems 


Meat industry expert discusses tests, reports 


and other procedure helpful in cost control 


IRST let’s take a look at some of 

the general characteristics of our 

industry. It is extremely fast mov- 
ing, dealing in a perishable product in 
uncontrolled supply. I have often heard 
that our industry is a series of crises 
and the longer I am associated with 
the industry the more true I believe 
the statement to be. The farmers of 
the country derive approximately 30 
per cent of their total annual income 
from the sale of livestock and since 
its inception meat packers have paid 
cash and accepted all livestock brought 
to market each and every day. 

The industry consists of approxi- 
mately 4,000 commercial slaughterers, 
some 16,000 small slaughterers (in- 
cluding locker plants), 1,300 meat pro- 
cessors, several thousand jobbers, brok- 
ers and wholesale outlets, and about 
300,000 retail distributors. Some of 
the slaughterers and meat processors 
have federal inspection, others have 
only state or local inspection and most 
unfortunately many have no inspection 
whatsoever. Our losses at our Madison 
plant due to condemnation by inspec- 
tors of animals showing no outward 
sign of disease or illness, and which 
therefore were bought and paid for at 
regular market prices, amounted to 
more than $250,000 in 1949. 

Individual companies range in size 
from the four largest, that is, Swift, 
Armour, Wilson and Cudahy, down to 
those with the smallest of operations. 
The industry is extremely competitive 
(irrespective of the anti-trust suits 
that have recently been filed against 
the four larger packers). Many meat 
packers have operations not closely re- 
lated to meat packing such as sporting 
goods, poultry, ice cream, cheese, and 
many others. 

The general level of meat prices is 
determined over a cycle of years by 
the disposable income of consumers, it 
being a rather fixed rule that from 5 
to 6 per cent of such disposable income 
is spent for meat at retail. This rep- 
resents about 25 to 30 per cent of the 
food dollar. The price level of live- 
stock also is in turn to a large extent 
controlled through the competitive pro- 
cess by the level of national income. 
Our company’s day to day livestock 
costs are based upon market prices 
prevailing in public livestock markets 
throughout the country and, in partic- 
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This article is the first of two based 
on a talk—'Meat Industry Accounting 
from the View- 
point of the Pub- 
lic Accountant, 
Controller and 
Management" — 
given by W. W. 
McCallum at the 
annual meeting 
of the Louisville 
chapter of the 
National Associa- 

tion of Cost Ac- 

countants during 
May. McCallum 
is vice president 
and treasurer of 
Oscar Mayer & Co., Inc., Chicago. He 
graduated from the University of Minne- 
sota in 1929 and was senior accountant 
with Price Waterhouse & Co. from 1929 
to 1938. McCallum is also chairman of 
the American Meat Institute accounting 
committee and is a member of the 
American Institute of Accountants and 
the Controller Institute of America. 














ular, prices at the Chicago market. 

If, for example, we are as little as 
1/2c on the low side in our quoted 
market prices, farmers and dealers in 
our locality may ship their livestock 
into a central market or to a buying 
station of another packer in our lo- 
cality. We have been able to estab- 
lish, and each progressive packer at- 
tempts to establish, a demand for its 
individual products through quality, 
good packaging and advertising. This 
enables us over a short period of time 
to make some decision on the selling 
prices of well-identified items in strong 
demand, but on the products not well 
identified in consumer packages such 
as fresh meats, smoked meats, etc., we 
find we must be in line with prices of 
our competitors. Because supplies are 
constantly changing, these prices often 
change from day to day and even from 
hour to hour at the wholesale level. It 
is interesting that each retail market 
operator of any size has from three to 
20 salesmen calling on him twice a 
week and therefore he has an unlimited 
source of product and is able to buy on 
basis of one packer against others. 

_The marketing of livestock by farm- 


ers is highly seasonal and the time of 
marketing, within certain limits, is at 
the discretion of the farmer. Because 
of its seasonal character, the meat 
packing year may be logically divided 
into three periods of four months each. 
The first is the period of accumulation 
of stocks when livestock marketing 
is large. The second is the period dur- 
ing which livestock marketing and 
consumer demand tend to equalize. 
The third is the period of low livestock 
receipts and inventory liquidations. 
During the first four-month period of 
inventory accumulation the inventories 
of the larger packers increase from 300 
to 500 per cent. We, as well as other 
packers, find it necessary to obtain 
large sums of outside financing on a 
short term basis to carry the accumu- 
lated inventories. 

Now for a few of the ways the 
problems of meat packing accounting 
differ from those of most industries: 

1. Meat packing accountants are re- 
quired to record and analyze a large 
number of transactions considering the 
dollar and tonnage volume of business 
transacted. Our company, for exam- 
ple, has many thousands of individual 


sales invoices per week averaging 
about six items per invoice. 
2. Most industries start with a 


number of units or raw material which 
are combined to make a finished prod- 
uct. We, however, start with a single 
unit (a hog or head of cattle) and 
break the unit down into approxi- 
mately 200 individual items which are 
in turn processed into various meat 
products such as fresh meat, smoked 
meat and sausage. Our price list, for 
example, carries a price for about 500 
different fresh pork and manufactured 
product items. 

3. During three quarters of the year 
the cost of the live hog, plus the pro- 
cessing cost involved in slaughtering 
and dividing the hog into primal cuts, 
often will exceed the aggregate fresh 
product market value of the individual 
cuts obtained from such hog. This is 
known to our industry as a “cutting 
loss” and as this cutting loss increases 
operations of many packers are cur- 
tailed. I believe, however, that the in- 
dustry as a whole now has come to 
realize that a reduction in volume due 
to reducing the number of hogs slaugh- 
tered generally has a more unfavor- 


Page 17 

















SPECIFICATIONS 


of the 
HENSEL CASING TYING MACHINE 
Length me : 50" 
Width : 30" 
Height ; 43" 
Weight 300 Ibs. 
Finish Black Crystal and Nickel 
Base we oF 


Machine comes with motor ready for 
operation 








HENSEL 


CASING TYING MACHINE 


The Gamous 








Ties 600-and-MORE Casings Per Hour! 





* 


Check These Hensel Advantages: 


@ Pays for itself in less than a year 
® Portable (one-man control) 

©@ Ties uniform loop strings 

e@ Does not damage casings 

e Safe, easy to operate 

@ Sturdy, heavy-duty construction 


e Loop strings are adjustable 


This new casing tying machine revolutionizes and speeds up the operation 
of tying loop strings on Saran, cellophane and fibrous sausage casings. 
The smooth, dependable performance of the new HENSEL and its great 
adaptability to accommodate all standard casing diameters and lengths 
from 6 inches to 36 inches is winning new users from coast to coast. The 
new HENSEL requires but one operator, yet ties casings at the amazing 
rate of 600-and-more per hour . . . more surely, with greater uniformity, 
and at three times the speed of the hand-tying operator. Great string. 
savings, stepped-up production and lower labor cost actually make the 


HENSEL self-paying. Caster installation permits the operator to move 
the machine to the most convenient location quickly and without effort. 


Write today for further particulars. 


H. A. HENSEL TYING MACHINE CO. 


3275 South New York Avenue 


« Milwaukee 7, Wisconsin 
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able effect on the net operating result 
than does the absorbing of the “cut- 
ting loss”. The cutting loss is gener- 
ally recovered by appreciation in value 
thru further processing. 

4. In outlining factors peculiar to 
our industry, most important without 
question is the low margin of profit. 
During the ’30’s the industry averaged 
approximately 1 per cent profit on 
sales. In fact during the quarter of 
a century period, 1925-1949, the entire 
industry’s earnings averaged only 1.lc 
per dollar of sale. This increased dur- 
ing the war years to approximately 
1% per cent, but dropped sharply 
again during 1948 and 1949. An in- 
dividual packer who for any year 
realizes an average profit of 2 per cent 
on sales has a most satisfactory opera- 
tion. Swift and Company, the largest 
and considered by many to be the most 
successful meat packer, showed a net 
profit on sales of 1.2 per cent during 
1949 as compared to General Motors 
with a net profit on sales of 11.5 per 
cent during the same year. This low 
rate of profit interpreted into profit 
per pound of meat product sold is less 
than 1/2c per pound. In an industry 
with so low a margin of profit it -is 
evident that all operations must be 
controlled in detail if the profit is not 
to be dissipated. I have often heard 
our president, Oscar G. Mayer, say 
that “profit is largely the measure of 
superiority”, and if this statement is 
true to industry generally it is cer- 
tainly true in a low margin profit in- 
dustry such as ours. When consider- 
ing the factors of control I include 
material costs, direct labor, indirect 
labor, and all overhead expenses. 


Methods of Control 


I will now refer to certain methods 
of control we have found to be useful 
which also may be useful to you in 
your own companies. 

Livestock purchase costs (our raw 
materia] costs) are the largest element 
of cost in our industry representing 
generally from 72 to 80c of the sales 
dollar. Yield on materials is probably 
the most important factor affecting 
our operating profit. The importance 
of yield can be clearly brought out by 
the fact that we first purchase a hog 
that will yield at the very most 70 to 
75 per cent of product to be sold fresh 


_or further processed. If at the present 


level of livestock prices the dressed 
carcass yield of hogs falls from stand- 
ard as little as 1 per cent, it represents 
a loss of 3/10c per pound of product 
sold, which is more than one-third of 
the per pound profit (before taxes) 
averaged by the industry. 

Yields are equally important in our 
manufacturing operations such as 
sausage production, curing, smoking, 
ete. Accordingly we maintain a prod- 
uct control department which promul- 
gates standard specifications and stand- 
ard yields for every operation and 
product possible. The yields are 
brought to the attention of manage- 
ment through use of yield reports 
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issued by the cost accounting depart- 
ment. I know that our industry 
through necessity is more conscious of 
yield than most but if all accountants 
were to analyze the operations of their 
companies from the standpoint of yield 
the result would be most satisfactory. 

As to labor costs, which range in our 
industry from 8c to 12c of the sales 
dollar, we maintain an industrial en- 
gineering department which has pretty 
well covered the operating (or process- 
ing) departments in the efficiency 
measurement of direct labor. In addi- 
tion, direct and indirect labor items 
are compared between plants: 

a) First, on a department or opera- 
tional group basis. 

b) Second, on ‘an individual product 
labor cost basis. 

As to supply and casing costs, cer- 
tain major items like natural casings, 
artificial casings, cans, etc., are meas- 
ured periodically as to standard versus 
actual usage. Here again a compara- 
tive periodic report for similar prod- 
ucts at our various plants points out 
the major differences between plants. 

I wish to strongly emphasize this 
next point. We have established a 
most interesting report known as the 
“period loss report” which highlights 
for each accounting period certain ex- 
traordinary expenses and “loss” items, 
and, it might be said, the weak spots 
in our business. Each plant has its 
own such report and top management 
gets one combining or comparing all 
plants. Items reflected on this report 
include but are not limited to such 
items as overtime penalty costs, cost 
of waste hours, loss due to product 
yield under standard, livestock con- 
demnation expense, and loss on sales 
returns and allowances. We have 
placed the responsibility for reducing 
the dollar amounts of the items on 
this report on specific individuals, I 
am sure a “period loss report” would 
be of interest to the management of 
your companies and would result in an 
increase in the general efficiency of 
your operations. 

It is encouraging to note the prog- 
ress being made in reducing the dis- 
crepancies between plants on the fore- 
going comparative reports, and the 
pride of accomplishment evidenced by 
those held responsible for specific 
items. One of the most frequent com- 
ments that I hear upon visiting our 
various plants,,is “did you observe 
that last week we beat all other plants 
in”, for example, “sausage costs”. This 
comparison of unit costs gives each of 
the foreman as well as the superin- 
tendent and plant manager, a very 
definite measuring stick as to his per- 
formance as compared with others in 
positions with like responsibilities. 

As previously mentioned, our cost 
accounting problems differ from those 
in most industries. There seems to be 
no “standard” or “favored” cost pro- 
cedures in our industry such as are 
found in many others and each packer 
has worked out his own cost accounting 
to best meet his needs. The industry 


starts with a unit of raw material 
(unit of livestock) and breaks the cost 
down into small units rather than the 
customary practice of building up from 
small units of raw material to a fin- 
ished product. The small units of un- 
processed products are either sold 
fresh or processed into a_ saleable 
product such as bacon or sausage. 


In the cost accounting procedure of 
our company we use as a cost of raw 
material at all stages of processing 
the current quoted market value of the 
meat going into the further process- 
ing. Such quoted market values fluc- 
tuate almost from day to day and cer- 
tainly from week to week and it is 
therefore necessary that frequently (at 
least weekly) new cost computations 
be made. By using the quoted market 
value as a base for costs we, of course, 
lose sight of the actual cost of our 
materials. Changes in values of our 
raw materials or in process stocks are 
brought to the attention of manage- 
ment first by reference to the cutting 
loss report previously commented upon 
and secondly by close attention to the 
fluctuation in value of green and cured 
products brought out by reference to 
daily market quotation sheets. 


Determining Product Margins 


One of the most important duties of 
our cost accounting department is to 
determine by individual products the 
gross margin we are earning on our 
production. To present this margin 
picture to our sales departments as 
well as general management, each of 
our cost accounting departments issues 
a weekly report showing the produc- 
tion volume and unit costs of each of 
our manufactured items, the selling 
price as shown on our price list, and 
the computed gross margin. This en- 
ables us to make an accurate estimate 
each week of our gross margin, and 
as our indirect expenses are more or 
less constant from week to week we 
are able to furnish management with 
rather accurate estimates of plant op- 
erating results. This estimate when 
adjusted by the loss or gain from fluc- 
tuation in the market value of inven- 
tories and our hog cutting results gives 
us a rather clear picture from week 
to week of the trend of overall opera- 
tions. 

Because of the volume of transac- 
tions, size of inventories, and the diffi- 
culty in obtaining plant inventory cut- 
offs, it is hard for us to obtain ac- 
curate interim operating result figures 
at the end of each accounting period. 
We have assigned to the cost account- 
ing department the task of balancing 
departmental input against sales outgo 
on a tonnage basis. The preparation 
of this yield report assures us of the 
reasonable accuracy of our sales cut- 
off and physical and book inventory 
quantities at the close of each period. 
We follow a practice of never consid- 
ering our period financial results as 
final until the yield report has been 
completed by the cost accounting de- 
partment at each plant. 
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1. FASTIES help gain 7% to 15% more sausage stuffing 


capacity 
2. FASTIES are easier and 


faster to apply than old 


fashioned string ties and loops—100% faster 


3. FASTIES eliminate need 
products 


of stockinettes on heavy 


4, FASTIES step up production and cut casing expenditures 


5. FASTIES assure straight hangs on the smoke stick 


6. Use of FASTIES by leading meat packers and cheese 
manufacturers increased 300% in one year 


LET FASTIES INCREASE YOUR PRODUCTION 
AND PROFIT SCORE 


Send us 25 of your artificial casings. We will apply 


FASTIE CLOSURES AND 


LOOPS. Casing will be 


promptly returned to you for stuffing. No obligation. 


% Pat. U.S. and Canada 





FASTENERS, INC. 





j 1140-1146 EAST JERSEY ST. ELIZABETH 4, N. J. 


The Griffith Laboratories 
(Mexico, S. A., West Indies, Distributor) 


C. A. Pemberton & Co. (Toronto) 
(Canadian Distributor) 
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Birkenwald, Inc. (Seattle, Wash.) 
(Northwestern Distributor) 
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New Method Gives Precise 
Control in Air Conditioning 


AIR 


NIAGARA 
Controlled 
Humidity Method” 
Uses 
HYGROL, 
Hygienic Liquid 
Absorbent 


-_ 


_ 
ABSORBENT TO 
CONCENTRATOR 
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NIAGARA CONTROLLED HUMIDITY METHOD — FLOW DIAGRAM 














@ The “Niagara Controlled Humidity Method” gives complete 
control of temperature and relative humidity, holding constant 
conditions or varying them at the will of the user. Especially, it 
provides dry air at normal atmospheric temperatures with little 
or no refrigeration required. 


The air is filtered and then enters a chamber where it is de- 
humidified in passing thru a spray of “Hygrol” Liquid (a hygienic 
hygroscopic chemical that absorbs the air-borne moisture and 
contains no salts or solids to precipitate). In the same chamber 
are located cooling coils which remove the latent heat of evapora- 
tion and also sensible heat as required. 


The absorbent liquid spray falls into a tank at the base, where 
it is piped to a concentrator, removing moisture taken from the 
air. The re-concentrated liquid returns to the system. This proc- 
ess is continuous, and the apparatus operates at full capacity at 
all times, 


This equipment is manufactured in a range of sizes providing 
from 1000 to 20,000 CFM of conditioned air from a single unit. 


Installations have been 
made in food and chemi- 
cal process industries, in 
packaging hygroscopic 
products, for preventing 
condensation of moisture 
on metals and other prod- 
ucts in storage, in air con- 
ditioning for laboratory 
control and for human 


comfort. 
* 


For further information, 





write Niagara Blower Co., 
Dept. NP, 405 Lexington 
Ave., New York 17, N. Y. 
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Control Valves 
(Continued from page 16.) 


on the diaphragm. It is conceivable 
that a 25 lb. opposing force exists in 
the form of friction in the stuffing box 
and valve superstructure. In such a 
case, the valve fails to reach the posi- 
tion called for by the instrument and 
the controlled variable continues to rise 
until the instrument raises the air pres- 
sure high enough so that the total 
applied force on the diaphragm over- 
comes the frictional force. This, of 
course, causes the valve to jump to a 
new position which is beyond that re- 
quired for control, and the result is 
the undesirable condition of cycling or 
hunting. 

In the spring opposed diaphragm 
motor, just described, the spring is re- 
quired to coordinate the valve position 
with the instrument air pressure, but 
while functioning, it absorbs the power 
provided by the diaphragm motor and 
leaves little power available to over- 
come the unbalance in the valve. In 
certain types, such as Saunders Patent, 
single-seated and butterfly valves, a 
high differential pressure across the 
valve results in a large stem thrust 





FIGURE 2: OVERCOMES UNBALANCE 


or unbalance. This must be overcome 
by the diaphragm motor. There is 
available for this application a spring- 
less diaphragm motor (Fig. 2) whose 
power is a direct function of effective 
air pressure and diaphragm area. 

The power-absorbing spring is elim- 
inated in this motor and the underside 
of the diaphragm is loaded pneumati- 
cally with a constant air pressure 
which can be adjusted to suit condi- 
tions. The top is loaded automatically, 
through a force balance type of valve 
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positioner, to any pressure required to 
hold the position dictated by the con- 
trol instrument. The loading on one 
side or the other (depending upon the 
direction of the thrust) can be set at a 
minimum, thereby making maximum 
differential pressure available, across 
the diaphragm, for overcoming thrusts. 
For example, if the pressure on the 
underside of the diaphragm is set at 
15 psi, with a 30 psi supply to the 
positioner, there is available a differen- 
tial pressure of 15 psi. With an 80 sq. 


in. diaphragm, this amounts to 1200 
lbs. loading. 

The most common type of valve body 
used for control purposes is the globe 
type | comprising: 1) a tte box; 2) 











SANITARY— 
Open bead can't 
catch or hold dirt. 
Tangent draw-off is 
easy to clean. 


SPACE-SAVER— 
This new-type kettle 
has a deep, rather 
than a wide body, 
with no loss of effi- 
ciency. Saves floor 
space. 


SEAMLESS— 
Inside and outside 
shells drawn from 
single sheets of strong alu- 
minum alloy. No inside 
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| STEAM JACKETED KETTLES 


10, 20, 30, 40, 

50, 80, 100 & 

150 gal. sizes. 

Also pedestal type. 


LONG ON HEAT—SHORT ON SPACE — 


The high efficiency and cooking perfection of Wear-Ever kettles 

is due largely to the speed with which aluminum spreads heat. 

And only Wear-Ever kettles are made from the extra tough, extra 

hard alloy that keeps replacement costs at a rock-bottom minimum. 
Write today for a representative to call 


THE ALUMINUM COOKING UTENSIL COMPANY 
407 WEAR-EVER BLDG., NEW KENSINGTON, PA. 


inner port, and 3) an inner valve. 
The stuffing box functions to seal 
the fluid flowing through the valve 
stem to pass through as freely as pos- 
sible. A nut is provided at the top 
of a sealing gland permitting access to 
the stuffing box chamber and providing 
a means of tightening the seal by com- 
pression on the packing material. 
Since this chamber can be the most 
serious cause of friction on the valve 
stem, the packing and lubricant for 
most fluids should provide an adequate 
seal with hand tightening of the gland 
nut. To further promote free action, 
the stem is highly polished. Good en- 
gineering practice today accepts pack- 
ing depth to be six times the diameter 
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COVERS—One- 
piece (attached) 
or two-piece (re- 
movable). Lips ex- 
tend over kettle 
bead. 


HIGH EFFICIENCY— 
Wear-Ever Aluminum 
reaches temperature fast, 
often cuts production time, 
gives controlled results be- 
cause cooking stops quickly 
when steam is turned off. 
In aluminum you get auto- 
matic agitation of food. 
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... for 
taste-tempting 
HAM 
FLAVOR 


flavor that your customers want. That’s what 


“The Man Who Knows” 





“The Man You Know” 


NEVERFAIL gives you. For extra goodness, 
NEVERFAIL imparts to the ham a distine- 
tive, aromatic fragrance . . ." because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color. . . mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 


N Cc 4 4 MAYER a 


SONS co 


CHICAGO 36, ILLINOIS 


Canada 





BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 


Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 
lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
.most economical manner. Check and 






return coupon. 


vu. Ss. Inspected meats ONLY 





Bull Meat 


O Beef Clods 

O Beef Trimmings 

0 Boneless Butts 

O Shank Meat 

O Beef Tenderloins 

O K Butts 

O Boneless Chucks 

O Boneless Beef Rounds 


O Insides and Outsides 
and Knuckles 


O Short Cat Boneless 
Strip Loins 


O Beef Rolls 
OC Boneless Barbecue Round 











CO ~~” 
B | apes & =. on MEET ectene 





2055 W. PERSHING ROAD, CHICAGO Q, ILL.,(Teletype CG 427) 
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VERFAIL 


Sre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 





of the stem member, with careful con- 
struction given to alignments and clear. 
ance of glands and other component 
stuffing box parts. 

Temperatures of fluids above 45 deg. 
F. cause excessive drying of the lubri- 
eant. For such applications, radiating 
fins are used to dissipate the heat be- 
fore it reaches the stuffing box. Simi- 
larly, when fluid temperatures are be- 
low 32 deg. F., an extension column 
should be used to separate the stuffing 
box from the valve body. This prevents 
stuffing box lubricants from becoming 
too viscous and also prevents frosting 
of the valve stem. 

(The second article will discuss the 
construction and operation of valve 
bodies, flow characteristics, types of 
inner valves and effects of proper and 
improper valve sizing.) 


Armour Frosted Foods 
(Continued from page 15.) 


items require a minimum of refriger- 
ated space, they reduce the inventory 
of meat which must be carried and they 
facilitate exact control on inventory 
and use since the number of portions 
served, plus the stock on hand, should 
equal the purchased amount. Most im- 
portant, they provide an _ accurate 
means of determining portion costs. 
For example, the bulk veal cutlets are 
prepared five to a pound and the por- 
tion cost can be determined readily 
by dividing the per pound price by five. 
Good will is also built among the 
restaurant’s customers since all por- 
tions are similar in size. 

The seasonal institutional user, such 
as the resort operator, has found fresh 
frosted meats ideal for his purpose. 
They reduce his initial investment in 
refrigerating equipment, they do not 
call for an expensive butcher, and most 
important, the supply can be expanded 
quickly to meet the fluctuating needs of 
the resort. Moreover, there is no danger 
of ‘spoilage loss due to over-stocking. 

In merchandising its fresh frosted 
meats, Armour has developed a series 
of pictorial presentations in the form 
of a sales kit which shows the prospec- 
tive customer what he will get in the 
way of usable product. For example, in 
a fresh frosted loin, a regular pork loin 
constitutes 100 per cent. Of this un- 
processed cut 30 per cent is represented 
by the trimmings, ham end, fat and 
bone which is removed, leaving 70 per 
cent of fresh frosted sliced pork chops. 

As a further aid for institutional 
users Armour has developed a series 
of recipe books built around the use of 
fresh frosted veal, lamb and beef. The 
books feature preparation ratios which 
make 25 or 50 servings. 

Armour sales officials point out that 
frosted prepacked meats constitute 4 
“natural” for counter and soda foun- 
tain operators. Their ease of prepara- 
tion and low storage space require 
ments permit the counter operator to 
offer his customers a greater variety 
of meat dishes. 

As was to be expected, a number of 
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ul con. operating difficulties were encountered | 
| clean. in the development of the techniques | § 
ponent for processing fresh frosted meats. | f 
Processing techniques for each of the | 
15 deg products were developed by Armour | 
. lubri. and Company. For example, all the | 
tinting beef hamburger patties are first molded OF MEAT eee TESTS BY 
rat be. and then sliced. The beef rib eye used 
et in the preparation of small steaks is LEADING PACKERS PROVE 
| ‘ stuffed into a casing with a mold type 
wrk stuffer which shapes the meat into a THE C-D TRIUMPH PLATES 
st roll and is then sliced. After slicing, 
oa the products are packed into suitable and KNIVES STUll CHAMP! 
: boxes and the separate slices are 
veatian separated with paper which is waxed TEST PROVED TRIUMPH KNIFE! 
. on one side. The waxed paper permits 
— easy separation when the frosted meats mee Seen, nee Ae soeee per A a 
valve are ready for use. | TRIUMPH KNIFE sharpening one-piece blade the best. A 
nes On the other hand, the product used twist of the wrist .. . locks the blade... 
“ f. in the preparation of frosted stewing releases it in the patented C-D “Locktite” 
meat is diced fresh and stuffed into a h holder. NO PINS TO SHEAR!—SO SIMPLE 
suitable container for freezing. Each TRIUMPH PLATE TO CLEAN! *NAMES ON REQUEST. 
container is a three pound brick and tt ; 
ds al make at least a gallon of meaty RAMAN GUARANTEED TRIVMPH PLATES! 
stew. 
) Other items, such as the veal roll, are ROOK C-D TRIUMPH PLATES THE ONLY PLATES WITH A WRITTEN 
friger- protected by beef caul fat; still others, ofete® ee A RY GUARANTEE AGAINST RESHARPENING FOR S YEARS! 
ventory such as boneless lamb rolls, are pro- *¢¢ 4% % \ Ng Available in either one-piece forging or 
ad they tected with an attractive covering of o*e'e” 6. ,°5%, } === with the famous C-D reversible bushing, 
ventory pork caul fat. #,%%, o%e%s” |. as you prefer. Made to fit all makes and 
ortions For its consumer type units of SAA AS OU 5 me ne agel —e ge oo megabits 
should frosted meats Armour employs either | MASA eg ; 
ost im- Marathon or Interstate boxes which are | * o,° *¢ 
ecurate provided with a waxed inner liner. The ° 
costs. liner provides additional protection for | 
ets are the product and an examination window | | Write for free SPECO 
ne por- without exposing the meat to excessive | | SAUSAGE GRINDING POINTERS 
readily light or air. It is stated that the | 2021 W. GRACE ST., CHICAGO 18, ILL. 
by five. frosted meats are not affected mate- 
ig the rially by show case lighting and retain 
ll por- their color and freshness for normal 
distribution periods. 
r, such Rigid quality standards are enforced | 
d fresh in the preparation of all the fresh 
urpose. frosted meats. For example, any slices | 
1ent in which are broken are rejected and mer- | 
do not chandised as “XX.” Bulk size units are | 
d most packed with a slight catch weight toler- | [| FT-] A C ie S ste m S 
panded ance while the consumer meats, for the | y 
eeds of most part, are packed in 12-o0z. cartons. . 
danger Armour’s research technicians are S T 
<ing. working on new products and on per- | ave ime, 
frosted fecting operating or packaging tech- | f 
. series niques employed on older packages. | M 0 HH Cy, f fo rt 
e form 
rospec- 
in the ash ‘ Put new hustle in terials- hand trucks, tim 
p your mate - an |, saves e & money. 
~e 1 Fl oo oe Suppliers handling with Colson Lift Jack 
< - WHEELCO INSTRUMENTS cOM- Systems. Through production, in Other cost-cutting Colson equip- 
onal PANY: Chas L. Saunders, executive vice and out of storage, on and off ment includes drum and barrel 
‘at and ge dyer Chicago te gee oa freight cars, one Colson Lift Jack trucks, platform trucks, hand 
70 © aust, hes anncemaed the aoquieltion of with wood orctecl platforms dees tencks end famous Colson leed> 
7 chops. a 50x120 ft. lot adjoining the six story the work of many conventional floating wheels and casters. 
utional Wheelco Building at 847 W. Harrison 
series St. The new property will be used for a 
use of warehouse which will be connected with 
if. bes the plant through a loading platform. 
a GAIR COMPANY CANADA LIM- 
ut thet ITED: Charles E. Whitten has been 
‘tute & elected president and general manager 
 foun- of this Toronto manufacturer of paper- 
repara- board, cartons and containers. He suc- 
equire- ceeds George W. Brown who died June vs ¢ 
1. W. Russell Eccles, formerly assistant 
t to ’ 
varie treasurer, was appointed treasurer to THE Of 0) BY ON CORP ORATI ON 
fill a vacancy left by Whitten and ELYRIA, OHIO 
aber of Harold L. Steele was named a director. CASTE - + LIFT JACK SYSTEMS + 
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PERSONALITIES 


and Euents 


OF THE WEEK 


mAssets of the Home Packing Co., 
Spokane, Wash., have been purchased 
by the Carstens Packing Co., Tacoma. 
Joe Lague, formerly manager of the 
Home Packing Co., has been appointed 
manager of the Spokane plant of Car- 
stens, succeeding E. M. ‘Williams, who 
has been named executive vice pres- 
ident and general manager of Carstens. 
&John Morrell & Co. has distributed 
to its secretarial staff at the company’s 
three plants at Ottumwa, Ia., Sioux 
Falls, S. D. and Topeka, Kans. a hand- 
book called “Mr. Ham’s Handbook for 
Secretaries,” which sets up and ex- 











plains rules for all company corres- 
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It was worked up by the 
company’s employe development de- 
partment. 


pondence. 


> Remodeling of the Swift & Company 
plant at Cleveland has been completed. 
The new section of the building houses 
coolers, sliced bacon, beef cutting, su- 
perintendent’s office, dry storage, lard 
filling and smokéhouses. The smoke- 
houses are the cabinet type, of stain- 
less steel with air conditioning and 
humidity control. 


®»Theodore W. Weir, 48, a district 
sales manager of the Cudahy Packing 
Co. at Memphis, Tenn., died recently. 
Several sausage manufacturers in 
Minneapolis, Minn., have formed the 
Sausage Manufacturers’ Association of 
Minneapolis—Math Christman Co., 
Flav-o-rite Sausage Co., Scandia Saus- 
age Co., Schweigert Sausage Co., Stan- 
dard Sausage Co. and Sanitary Saus- 


age Co. McKenzie, Inc. has been named 
to handle the association’s newspaper 
and television advertising. 


®&John Morrell & Co., Ottumwa, Iowa, 
has announced the appointment of 
Carl Bentzinger as head cattle buyer 
for the Ottumwa plant to succeed 
Robert E. O’Connell who has resigned. 
Bentzinger will assume the post in ad- 
dition to his present duties as head 
sheep buyer. Bentzinger became a live- 
stock buyer for Morrell in 1939 and a 
year later was named head sheep buy- 
er. O’Connell has been with the com- 
pany since 1922. He has been a fre- 
quent judge of cattle at county fairs. 


»Edward Victor Theobald, 50, general 
manager of the Mid-South Packing 
Co., Tupelo, Miss., died on June 30. 
Theobald had been associated with the 
Dold Packing Co., Omaha, for 14 years. 
Following that he was connected with 





REGIONAL MEETING of the Western States 
Meat Packers Association at Seattle, Wash., 
on June 15 was attended (see lower photo) 
by 40 persons representing 21 member com- 
panies. Seated at the speaker's table (left to 
right) are: Henry Kruse, president, Seattle 
Packing Co., and O. B. Joseph, president, 
James Henry Packing Co., both WSMPA di- 
rectors; E. F. Forbes, president and general 
manager of WSMPA; Henry L. Coffin, presi- 
dent of Gibson Packing Co. and a WSMPA 
director; Karl J. Maxwell, chairman of Cars- 
tens Packing Co. and a vice president of the 
association, and Howard Nelsen, president, 
Pacific Meat Co. and former director of the 
association. Standing: Walter S. Greathouse, 
president of Frye & Co., and secretary of 
WSMPA, and Fred L. Ritter, Northwest rep- 
resentative of the association. 
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SHARPLY REDUCES COSTLY BREAKAGE 






























THE ALL-CRINKLED MULTIWALL BAG 


Breakage is costly in many ways... to you, 

to’ yoyf customers! All plies of Chase SHAR- 

KBAFT are crinkled to give “‘shock-absorb- 
/Ang”’ elasticity, assuring much greater resist- 
ance to breakage! The “shark-skin” crinkling 
of SHARKRAFT provides a sure grip— 
makes for easier handling and better stack- 
ing qualities. Available in choice of 2 to 5 
plies. Furthermore, you'll find that the sharp, 
colorful printing and the attractive appear- 
ance of SHARKRAFT bags help stimulate the 
sale and acceptance of your product. Get the 
facts on this better container . . . Chase 
SHARKRAFT ... mail coupon TODAY! F 


THE IDEAL 
CONTAINER FOR 


@ Farm Products 

@ Powdered Milk 

@ Mineral Concentrates 

@ Seeds © Chemicals 

@ Pharmaceuticals 

e Fertilizers 

@ Rock Products 

@ Meat Scraps and Tankage 
@ Starch Products 






CHASE BAG COMPANY 
309 West Jackson Boulevard 
Chicago 6, Illinois 


itiigy, Wy, 
rr ede 
: Gentlemen: Please send me more information about SHARKRAFT 


% 


we 


g Rad A m | bags for the packaging Of: ....-.+--ccceccccceeesecessenseeenseeees 
S = Fm sg (C0 Have Salesman Call 
ony, ol aE, | 
“agg “fe | |". PPP PTTTTTITITTITTITITiTiiiiiTiii iii Vopecccccccece 
£ 
ae ipa” | DD ie 5 000.00 0cedoubuuhedsessinasdcreesaditcissmhacnbessursaenat 
| CRY. cc ccccccccccccccccesecccosscccesoesessocesees GeROB. ccccccescoces 


Se te Wears Miler say pnpamemensriesiaay te ¥. 21 


c. ing A 5 E BAG Co. GENERAL SALES OFFICES: 309 W. JACKSON sve, CHICAGO 6, ILL. 


BOISE ¥e 4 DALLAS ¢ TOLEDO © DENVER © DETROIT © MEMPHIS @ BUFFALO ¢ ST.LOUIS « NEW YORK « CLEVELAND ¢ MILWAUKEE 
PITTSBURGH « KANSAS CITY * LOS ANGELES * MINNEAPOUS « GOSHEN, IND. © PHILADELPHIA « NEW ORLEANS ¢ ORLANDO, FLA. © SALT LAKE CITY 
OKLAHOMA CITY e PORTLAND, ORE. « REIDSVILLE, N.C. ¢ HARLINGEN, TEXAS « CHAGRIN FALLS, O. « HUTCHINSON, KAN. « CROSSETT, ARK. « SAN FRANCISCO 
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CONTROL 


your sausage making 


Quality Control? Do you have the 
problem of controlling the quality 
of your sausages and loaves from 
batch to batch? 


Space? Is your spice room over- 
flowing into other departments . . 
an endless number of half-forgotten 
drums and barrels shoved into in- 
accessible corners? 


There is an increasingly popular 
SOLUTION no further away than 
your telephone: 'CUSTOM’s “One 
Package” Service. The cure, the 
binder and the seasoning (or any 
combination of these) are thor- 
oughly and skillfully blended in 
one package to fit the size block 
you ordinarily mix or chop out. 
In addition to being a great con- 
venience and time-saver, there is 
another beautiful feature: IT’S 
ECONOMICAL! By blending in 
large batches, we make substantial 
savings that we are pleased to pass 
on to you. No waste of materials. 
No time-consuming weighing and 
mixing. Just open one package and 
add its contents to your regular 
meat ingredients. We will prepare 
a special mixture to suit your in- 
dividual preference . . . just one 
package individually blended to 
your own high-quality specifica- 
tions. Enjoy an exclusive formula 
blended for you and you alone! 


Try this service and you will dis- 
cover a new “built-in” uniformity 
in your sausage, specialties and 
loaves . . . batch after batch after 
batch! Eliminate the worry of va- 


cation-time from your sausage 
kitchen. 
Get more detailed information 


from your Custom representative 
+ + + Or write our Chicago office 
today. 


| Cossdom Good Products, Inc. 


701-709 N. WESTERN AVENUE 
CHICAGO 12, ILLINOIS 


PO EEITLS 


Quality! 


FOR HIGHER SALES 4 





Page 26 














government service for six years as 
an assistant in the meat grading de- 
partment of the U. S. Department of 
Agriculture. He went to Memphis in 
1941 as manager of the Hollywood 
plant of Abraham Bros. Packing Co. 
He remained with that firm until about 
a year ago when he accepted the Tu- 
pelo job. 


Frederick W. Specht, president of 
Armour and Company, is one of the 
members of the Chicago Fair Commis- 
sion. The fair opened late in June. 


»J. H. Edmondson, genera! sales man- 
ager of the Chicago Cold Storage di- 
vision of Beatrice Foods Co., Chicago, 
died early Thursday morning, July 6, 
after a lingering illness. He had been 
associated with the cold storage con- 
cern for the past 15 years, and had pre- 
viously been connected in important 
capacities with various leading packers. 
He is survived by his wife and one son. 


| ®Sloman Lyons Brokerage Co., Chi- 


cago provision broker, moved early this 
week to new quarters at 327 S. La- 
Salle st., Rooms 1125 and 1126; new 
telephone number is HArrison 17-7712. 


Don J. Eby, manager for the Spring- 
field, Ill., unit of Swift & Company for 
the past nine years, has been appointed 
manager of the Chicago branch house 
provision department. Eby has been 
succeeded by William Masterson of 
Cincinnati. 


»>D. W. Rogers has resigned as gen- 
eral manager and treasurer of the 
Shen-Valley Meat Packers cooperative 
at Timberville, Va. He will take charge 
of development and distribution to 
packers of a new process for reduc- 
tion of hog fat into a new kind of lard. 
M. J. Sheffield of New Market, Va., 
plant superintendent, has been pro- 


moted by the board of directors to take 


Rogers’ place. Sheffield went to the 
Timberville plant some months ago 


| from Michigan, where he had years of 





experience in meat packing plants. At 
present he is continuing as plant su- 
perintendent in addition to general 
manager and treasurer. 

Construction was started the first of 
this month on the new plant for the 
Braun Brothers Packing Co., Troy, O. 
Walter Braun, president of the 40- 





FORMAL OPENING of the new T. O. Wil- 
liams, Inc., plant at Portsmouth, Va., recently 
was attended by suppliers, customers and the 
general public. Paul C. Stokley (left) presi- 
dent of T. O. Williams, is shown here with J. 
Schmidt, Kansas City Dressed Beef Co., in 
Stokley's office. The Kansas City firm supplied 
two cars of choice beef for the open house. 
The T. ©. Williams plant, which does no 
slaughtering and operates under local and 
state inspection, was degigned by Henschien, 
Everds & Crombie of Chicago. It is of cement 
block construction and totals about 13,000 
sq. ft. in area. 





year-old firm, said it will house the 
latest facilities for efficient slaughter- 
ing and processing of cattle, hogs, veal 
and lamb and will triple present pro- 
duction capacity. 


m>A. F. Versen, secretary of the St. 
Louis Local Meat Packers Association, 
has been reelected secretary of the 
Missouri Valley chapter of the National 
Association of Refrigerated Ware- 
houses. 


&A recent fire damaged the lard re- 
finery of the Columbia Packing Co., 
Snohomish, Wash. Damage was esti- 
mated at $100,000. 


®»R. H. Monson Co., Chicago provision 
broker, moved this weekend to new and 
larger quarters in the Board of Trade 
building, Room 1815, 141 W. Jackson 
blvd.; the phone number will be un- 
changed—WaAbash 2-3560. They invite 
all their friends to visit the new offices. 


®&Kingan & Co., Seattle, Wash., has 
installed a railway spur from the 





THREE OFFICERS of 
Wm. Focke's Sons, Day- 
ton, O., posed recently 
for this picture on the 
occasion of the 
seventy-fifth 
Left to 
Focke, 


firm's 

anniversary. 

right: Urban 

secretary; Oscar 

Focke, president, and El- 

mer Focke, treasurer of 
the firm. 
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Great Northern Railway Co., adjoining 
its plant at 2005 Airport way. 
Bryan Brothers Packing Co., West 
Point, Miss., is now operating under 
federal inspection. Immediate plans for 
distribution outside the state have not 
been announced. 

The large meat packing plant at 
Tampico, Mexico, which serves the 
Veracruz state region, has closed down 
temporarily because cattlemen refused 
to sell at current low prices. Cattle 
raisers said they would boycott the 
plant until August 31 in an effort to 
raise meat prices in the area, shipping 
their cattle meanwhile to Mexico City 
plants. 

&A large scale expansion program has 
been inaugurated by Glick Bros. Pack- 
ing Co. at its plant near Mount Pleas- 
ant, Pa. Three new buildings to adjoin 
the present structures include a storage 
cooler, a rendering plant and a sausage 
kitchen. It is expected that they will 
be completed before the end of the 
summer. 

William J. Wambach, 71, an employe 
of Cudahy Bros. Co., Cudahy, Wis, for 
43 years before he retired in 1938, 
died recently. He was a division man- 
ager of the company for a number of 
years. 

®A business name has been filed for 
the Lommer Packing Co., Walden and 
Union rd., Cheektowaga, N. Y., by Otto 
C. Lommer. 

The Utica, N. Y. city council has ap- 











A MOVE TO THE SUBURBS has just been made by Silver Skillet Brands, Inc., Chicago 
meat canning company, which has completed a plant at Skokie, Ill. The firm processes 
corned beef, corned beef-hash, chili-con-carne, pork in barbecue sauce and beef in 
barbecue sauce. Its plant was formerly located in Chicago's Fulton street market. The 
new unit is equipped with modern automatic machinery and is expected to increase the 
firm's production capacity manifold. The building is a one-story structure with all manu- 
facturing operations on the one level and is served by a rail siding. Silver Skillet Brands, 
Inc. was founded by the late David Horwitz in 1893. Upon his death in 1939 his oldest 
son, Charles, succeeded him as head of the organization. Another son, Milton, is secre- 
tary and treasurer of the meat canning company. 











proved an ordinance authorizing the Skip’s Market, Inc., has been formed 
operation of a slaughterhouse on at 230 Inglewood dr., Rochester, to en- 
Dwyer ave., in that city. It will be gage in slaughtering and meat packing. 
operated by Joseph Lomia, who owns Others include the Crown-Windsor 
another slaughterhouse in the city. Packing Corp., 277 Broadway, New 
>A number of meat packing and proc- York, N. Y.; Choice Kosher Meat Prod- 
essing companies have been incorpor- ucts, Inc., 870 Saratoga ave., Brooklyn; 
ated recently in New York state. The Donald Beef Co., 1 Hanson Plaza, 
ag ees Packing Corp., 1747 E. 47th Brooklyn; Great Western Meat Co., 299 

, Brooklyn, has been formed to en-_ S. 5th st., Brooklyn, and Willis Food 


ent in slaughtering and meat packing. Market, 220 Broadway, New York city. 








ACK your meat products, lard or shortening in offers you a complete can line in all sizes .. . plus the 
a Heekin lithographed or plain metal can. Heekin close personal service of Heekin Food Research experts. 








THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
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UBLIC AUCTION jiiamee\arrhlien 





3 PARCELS OF REAL ESTAT 





COMPLETE MEAT PACKING PLANT tices tr rece 


TO BE OFFERED 
E AS OUTLINED BELOW 








UNITED PACKING CO 


MACHINERY & EQUIPMENT | 














KILL FLOOR EQUIP: Walker-Turner Head Saw; CASING ROOM: Boss Casing Machine; Tripe 
Allbright Lamb Head Splitter; Allbright Beef Umbrella and Washer, Liver Tonks, Hoists, 
Head Splitter; Boss Hog Elevator, Saws, Tanks, Scales, etc. 

Disposals, etc. REDUCTION WORKS: Rujock 27x30” Bone 
REFRIGERATION: Frick, Cyclops and York 6- Crusher; Steam Jacketed Kettles, Washers, etc. 
ton Compressors. Cooling towers, centrifuge! BLOOD DEHYDRATION: Steam Jocketed Dupps | 
pumps, Coils, etc. Rujak Blood Dehydrator, 5 ft. diam. x 14 ft. 
SMOKE ROOM: Lipton Smoke Unit with Taglia- Riveted Steel Blood Pressure Tank, pipes, etc. | 
bee Automatic Smoke Controls; (5) Steel TALLOW WORKS: (3) Dupps Rujok Rendering | 
Smoke Ovens. Units; (2) Rujok 4000 Ib. Hydraulic Presses; | 
SAUSAGE ROOM: John E. Smith Buffalo Chop- Tallow Pumps, Settling Tanks, Vibrators, Stor- 
per; Boss Sausage Stuffer, air controls; York age Tanks and other equipment. | 
Fiakice Maker; Grinders, Mixers, Racks, Car- HUNDREDS OF ADDITIONAL ITEMS TOO NU- | 
riers, ete. MEROUS TO LIST IN DETAIL. 





EAST GRAND AVE. 
m SO. SAN FRANCISCO, CAL. 








REAL ESTATE 








PARCEL + 1: Main Packing Plant without 

quip + or hinery. Bidg. 37,000 sq. ft. 
Cooler Area, approx. 9500 sq. ft. Basement & 
2 stories. 





PARCEL + 2: Feed Mill, Building, Land & Feed 
Mill Equipment. To be offered as a unit. 


PARCEL + 3: Balance of 9.5 Acres of this 
desirable South San Francisco Real Estate. 


Real Estate to be offered subject to immediate 
acceptance by owner . 





SALEUNDER MILTON J. WERSHOW and DAVID WEISZ 


SUPERVISION OF 


For information in San Francisco, write: 69 Sutter St. or phone: SUtter 1-8955 












60.000 
Sq. Ft. 


Federal 
Inspection 
CAN BE GOTTEN 


o—» 















SALE or LEASE 
Whole or Part 










Two inter ecting dern, fireproof buildings as ooorntt 
in New York City (In the heart of the West- ee org 
chester market). Be 


Fully equipped for modern Sausage and Provision 
Plant. Modern installation and modern equip- ~ 
ment. 


oe 


At freight terminal. 2 blocks from subway lines. 
Elevated and Crosstown buses. 


Brokers fully protected. Immediate possession. 


Address Replies to: Box 701 
1472 Broadway, New York 18, N. Y. 
Telephone: LU xemburg 2-0237 
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GENUINE 


Smithfield Ham 


Now available to Whole- 
salers, Hotel Supply 
Houses and Suppliers of 


Famous since 1870 


» | Often Called The 


~ oN wee | : 
iS World’s Finest Ham 


P. D. GWALTNEY, JR. & COMPANY, Ine. 


SMITHFIELD, VA. 




















Here’s why you get 


increased production 


with the quick-easy 
working efficiency of 





GLOBE-Hoy 
HAM MOLDs 











These molds are the simplest, most effec- 
tive units ever designed. Anyone can 
operate them and turn out a perfect 
product every time. Just try one. See for 
yourself — in your own plant — how they 
step up production and give you all these 
"plus values” at the same time: 


@ UNIFORM QUALITY and appearance. Special 
springs allow 21/4” follow-through to match cook- 
ing shrinkage. 


@ NO RE-PRESSING because of the scientifically 
designed, non-tilting cover construction. 


@ EASY CLEANING because the stainless steel 
mold and its cover are one-piece seamless units. 


@ LONG LIFE in strenuous, year after year pro- 


duction has made them the first choice in the 
packing industry. 


Write for full details ... or a trial mold! 


THE GLOBE COMPANY 


4000 S. Princeton Ave. 
Chicago 9, Illinois 
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| STANcase 


TAINLESS STEEL 


EQUIPMENT 


STAINLESS STEEL 
MEAT TUB No. 96 
Sanitary, lifetime, MEAT TUB for modern 
STAINLESS STEEL plants. Inside ——— polished 
MEAT TRUCKS 


The models illustrated are 
the largest of the STAN- 
case Stainless Steel Meat 
Trucks. Two smaller 
models with capacities of 
500 lbs., and 225 lbs., are 
also available. 





Capacity—100 Ibs. 


These trucks are models of 
sanitary equipment, rug- 
gedly constructed for life- 
time wear. Inside surfaces 
are seamless; corners are 
generously rounded; main- 
tained sparkingly clean 
and sanitary with mini- 
mum labor. Manufactured 
to highest quality specifi- 
cations. Write for descrip- 
tive literature. 


IMMEDIATE DELIVERY 





Dealers’ Inquiries Invited == 
Fully Approved by Health Authorities oar te. 


Manufactured by 


THE STANDARD CASING CO., Inc. 


121 SPRING ST. NEW YORK 12, N.Y. 

















DICED SWEET PICKLE 
in your Loaves and Specialties 


@ Give your Meat Loaves and Sausage 

Specialties greater taste and sales appeal 
by simply adding GOLDSMITH’s DICED 
SWEET PICKLES. This low-cost sales- 
getter actually enhances the appearance of 
your meat product and invites sales! 
Write for samples and quotations of our 
Diced Sweet, Sour and Dill Pickles .. . 
Sweet and Sour Chunks . . . Diced Red and 
Green Peppers. 


Goldsmith 


PICKLE COMPANY 


4941 SOUTH RACINE AVENUE 
CHICAGO 9, ILLINOIS 
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IDEAS FOR OPERATING MEN 





Ice for Sausage 


Storage and handling of.ice used in 
sausage manufacture sometimes pre- 
sent problems in both large and small 
plants. In medium-sized and small 
plants the flake or crushed ice may be 
held in steel drums and scooped from 
these as it is needed. 

It is difficult to use a shovel satisfac- 
torily for removal of ice from drums, 
particularly in the lower portion of the 
container, and a light tinned scoop is 
often employed for this purpose. While 





SLOTKOWSKI sausage foreman Otto Suess 


takes ice from drum with stainless steel scoop. 


such a scoop is handy, its life is short 
since it is made to handle lighter ma- 
terials and breaks down in contact with 
the compact mass of ice. 

The Slotkowski Sausage Co., Chi- 
cago, uses a stainless steel scoop, made 
from a shovel, with very satisfactory 
results. The scoop was made by elimi- 
nating the shovel handle and welding a 
bail-like handle midway on the body of 
the shovel. A “T”-shaped grip is welded 
to the rear of the scoop. 

The digging and lifting movements 
made possible by the “T” grip and bail 
permit easy and rapid removal of ice 
from any part of the drum. Total lentgh 
of the scoop is less than the diameter 
of the container. It can be thrust to the 
very bottom of the drum and the ice 
there can be lifted out with a scooping 
motion. The “T” grip is used to force 
the scoop through the ice while the load 
is lifted with the bail. 

Ice for sausage manufacture is fre- 
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quently stored in insulated bins under- 
neath the ice making equipment. In one 
eastern plant the floor of the bin is 
sloped at about a 3 to 5 per cent angle 
toward the bin door. The level of the 
bin floor at the opening is slightly 
above the height of a sausage truck 
side. The operator lines up a truck in 
front of the door and then hoes the ice 
from the bin into the truck rather than 
shoveling it. The hoe used is a type 
similar to one employed to pull 
“chicken feed” in the boiler room. Much 
less effort is required to fill the sausage 
truck with ice with this arrangement. 
The worker can cut off the amount of 
flake ice needed with a stroke of the 
hoe and the floor slope facilitates pull- 
ing the mass into the truck. 


MID DIRECTORY CHANGES 


The following directory changes have 
been made by Meat Inspection Division: 

Meat Inspection Granted: Lundy 
Packing Co., Clinton, N. C., and Min- 
ton’s Blue Bonnet Packing Co., 3800 N. 
Grove st.; mail, P.O. box 4325, Fort 
Worth 6, Tex. 

Meat Inspection Withdrawn: Oregon 
Livestock Cooperative, Clackamas, 
Ore.; mail, P.O. box 589, Oregon City, 
Ore.; Case’s Tangy Pork Roll, Inc., 35 
Muirhead ave., Trenton 9, N. J.; North 
American Creameries, Inc., Paynesville, 
Minn.; American Packing Corp., 681- 
683 Henderson st., Jersey City 2, N. J., 
and Valley Forge Food Products, Inc., 
2066 E. Tioga st., Philadelphia 34, Pa. 

Change in Name of Official Establish- 
ment: Wilson & Co., Inc., 1422 War- 
ford ave.; mail, P.O. box 322, Holly- 
wood Station, Memphis, Tenn., instead 
of Abraham Bros. Packing Co., Inc. 

Change in Location of Official Estab- 
lishment: Briggs & Co., 431 12th st., 
S.W., Washington 4, D. C., instead of 
3621 Benning rd, N.E., Washington 19. 





even though tie-ups result. 


“V" SHAPED DOORS SOLVE TRUCKING PROBLEM 


In any packing plant where there is considerable floor level trucking, a 
critical traffic control problem may center about exits and entrances. The 
designating of “in” and “out” doors frequently fails to curb congestion, as 
trucking operators believe that a straight line is the shortest distance be- 
tween two points. They will often take the step-saving route to the door 


Besides the danger of personal injury, traffic jams cause lost time and 
potential product damage. As truckers gang up at entry and exit points 





they must, of necessity, jockey for position before moving forward in an 
orderly manner. Likewise, the added percentage of collisions will result in 
dumped loads and damage to product. 

Faced with the problem of orderly movement of product from its fresh 
meats packing room, fresh frozen meat coolers and order assembly rooms 


Pescoub 











to the shipping docks, Cudahy Bros. Co., Cudahy, Wis., designed special 
exit doors to literally force truckers into the proper lane. About 30 indus- 
trial trucks now move readily in and out of this relatively confined area. 

The doors are the galvanized swing type which have a slight “V” in- 
denture to indicate the direction of traffic movement. (See photo.) The 
doors are set at 10 deg. angles and the approach to the doots is slightly 
declined to speed traffic movement. 

These “angled” doors also have the advantage of better cargo protec- 
tion. They are less apt to wipe cartons off skids than are conventionally 
aligned doors. The swing back pressure of the “V” shaped doors is less 
and consequently less damage is done to product. 

To assure visibility of traffic movement beyond the doors, window 
panels are set in each door section. The “V” shaping of the doors also gives 
the trucker’ greater vision as he can view activity to either side of the doors. 
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PEPPEREX 


The Low-Cost Substitute for White Pepper 
* B.A.l. ACCEPTANCE GUARANTEED 

* REDUCES PEPPER SEASONING COSTS 80% 
* TASTE-APPEAL THAT BUILDS REPEAT SALES 











The speedy acceptance of PEPPEREX among packers in all parts of the country is 
backed by proof of its popularity... REPEAT ORDERS! And your sausage, loaves 
and specialty products will also win the confidence that repeat sales assure when 
you start using PEPPEREX! Backed by over a century's experience in the importa- 
tion and milling of the finest Natural Spices, KNICKERBOCKER MILLS is in an 
outstanding position to offer a quality substitute for white pepper to the meat 
packing industry. Send for generous free working sample of PEPPEREX today! 


*Also millers of: PAPRIKA ... CORIANDER ... SAGE... 


MACE ... NUTMEG... CARDAMOM ... and all other 
PURE SPICES. 


KNICKERBOCKER MILLS CO. 


Millers of pure spices since 1842 


.601 West 26th Street, New York 1, N. Y. 











AVAILABLE AGAIN FOR THE 

FIRST TIME SINCE THE WAR HALTED 
PRODUCTION AND IMPORTATION 

ioe le ONE PIECE PLATES 

For all makes and sizes of grinders. 

Forged in one piece—hub and all. 


Nothing to come apart—nothing to take apart to clean 
—no crevices for meat to settle in and decay. 


No “Long Life” Plate has ever worn out. 


Recognized for 20 years as the finest cutting plates 
made—yet years ahead of all other steel plates. 


a ONE PIECE 
DUZ MORE BLADES 
Will cut 200,000 Ibs. of meat and more without 
resharpening. Blade unit is easy to position 
in life-time holder. No thumb screws or 
tools are needed. EASY TO CLEAN—NO 
GROOVES or slots for meat to settle in 
and decay. 


Send for Bulletin #11 
*Reg. Trade Marks 



































AMI PROVISION STOCKS 











The out-of-storage movement of pork 
from inventories during the last half of 
June totaled 12,300,000 lbs., which was 
slightly larger than the decline in 
stocks reported a year earlier, accord- 
ing to the latest survey by the Ameri- 
can Meat Institute. The 380,500,000 Ibs. 
held on July 1, however, were 40,200,000 
lbs. larger than year-earlier stocks, but 
153,800,000 lbs. below the 1939-41 aver- 
age of 534,300,000 lbs. for the com- 
parable date. 

The movement of lard and rendered 
pork fat into storage during the previ- 
ous month was reversed during the last 
two weeks of June as packers used 
1,900,000 lbs. from inventories. July 1 
stocks totaled 131,100,000 lbs., which 
was 24,800,000 lbs. larger than the 106,- 
300,000 lbs. reported a year earlier, but 
59,900,000 lbs. below the average. 

Provision stocks as of July 1, 1950, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting 
are not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows July 1 stocks as per- 
centages of the holdings two weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 

July 1 stocks as 
Percentages of 


Inventories on 
June July 
17 ‘ 


- 2, 1939-41 
1950 1949 av. 
BELLIES 
Cured, D. 8. .. vensvenee 109 a 
Cured. S. P. and D. ©. -. 9 95 98 
Frozen-for-cure, D. 8S «+2200 425 
Frozen-for-cure, S.P. & D.C 88 119 84 
EE WE n0 6s veacnvds 98 110 82 
| HAMS 
Cured, 8. P. regular csacce OS &3 4 
Cured, 8. P. skinned......... 89 . 62 
Frozen-for-cure, regular . 100 100 1 
Frozen-for-cure, skinned ..... 90 155 71 
Total hams .......... oo @ 115 50 
PICNICS 
Cured, 8. P. ... cesscewnee ee 130 74 
Frozen-for-cure naw 90 108 82 
Total picnics . . 04 119 78 
FAT BACKS, D. 8. CURED 122 147 2 
OTHER CURED & FROZEN 
Ce i Mibeskwsecenseee 114 108 , 
Cured, 8. P.... , 101 71 54 
Frozen-for-cure, D. 8... 100 36 
Frozen-for-cure 8. P . 101 154 95 
MOORE CURED cc ccccvces ..102 97 65 
—— POU wsceeee ..100 144 17 
TOT. D. 8. CURED ITEMS 115 116 
TOT. 8. P. & D. C. CURED . 96 68 
TOT. FROZ. FOR D. S. CURE. .172 156 ' 
TOT. 8. P. & D. C. FROZEN.. 90 127 76 
TOTAL — AND FROZEN- 
POO cccccccccccess 96 111 68 
FRESH FROZEN 
Loins, shoulders, butts and 
Pe sdcagsknesen 96 128 96 
BE GEE vvccccceccas vie 108 104 126 
| _.. Serre 7, 101 116 =—:108 
| TOT, ALL PORK MEATS. 97 112 71 
T 1 89 t 





RENDERED PORK FA { 
SCARE crnvesouncscceseses er 99 124 67 
*Small percentage change. 
tIncluded with lard. 


CHICAGO PROV. SHIPMENTS 

Chicago provision shipments by rail 
for the week ended July 1 were as 
follows: 


Week Previous Cor. wk. 
July 1 week 1949 
Cured meats, 
pounds .......20,857,000 18,855,000 19,468,000 
Fresh meats, 
pounds .......33,069,000 28,294,000 27,943,000 
Lard, pounds ... 3,814,000 3,333,000 10,243,000 
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Drop in Hog Kill Sends Inspected Meat 
Output Below Week and Year Ago Level 


EAT production under federal in- 

spection for the week ended July 
1 totaled 227,000,000 lbs., according to 
the U. S. Department of Agriculture. 
A big drop in hog slaughter brought 
total meat production down 3 per. cent 
below 284,000,000 lbs. for the preced- 
ing week and 4 per cent below 289,- 


and 14,500,000 lbs., respectively. 

Hog slaughter of 842,000 head was 
8 per cent below 919,000 for the pre- 
ceding week, but at about the same 
level as 844,000 for the same week in 
1949. Production of pork was 126,000,- 
000 Ibs., compared with 133,000,000 for 
the preceding week and 131,000,000 in 








000,000 Ibs. in the same week of 1949. the week last year. Lard production 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION’ 

Week ended July 1, 1950, with sepaneene 

Week Lamb and Total 

Ended Beef Veal (excl. lard) mutton meat 
Number Prod Number Prod. Number. Prod. Number Prod. Prod. 

1,000 mil. lb 1,000 mil. 1b. 1,000 mil. Ib. 1,000 mil. 1b. mil. Ib. 

eB Tei nesveks 240 127.4 112 13.9 842 125.5 238 10.0 276.8 
June 24, 1950....... 241 128.2 112 13.3 919 133.3 229 9.6 284.4 

July 2, 1968.....0¢. 253 134.8 125 14.5 844 131.2 208 8.5 289.0 

AVERAGE WEIGHTS—LBS. 

LARD PROD. 

Week Sheep & Per Total 
Ended Cattle Calves |: lambs 100 mil, 
Live Dressed Live Sosseel Live Dressed Live Dressed Ibs. Ibs. 

June 24, 1950... 266 531 223 266 149 90 42 14.2 31.7 
June 17, 1950... 67 532 214 119 260 145 90 42 14.6 34.8 
Say 2, BBB... ccee. 970 533 206 116 276 155 87 41 14.5 33.7 
11950 production is based on the estimated number slaughtered for the current week and 

average weights of the preceding week. 











Cattle slaughter of 240,000 head was 
slightly lower than 241,000 for the 
preceding week and 5 per cent below 
253,000 for the corresponding week 
last year. Beef production was 127,- 
000,000 Ibs., compared with 128,000,000 
for the preceding week and 135,000,- 
000 a year ago. 

Calf slaughter of 112,000 head was 
the same as the preceding week and 
was 125,000 last year. Output of in- 
spected veal for the three weeks under 
comparison was 13,900,000, 13,300,000 
was 31,700,000 lbs., compared with 34,- 


800,000 last week and 33,700,000 last 
year. 

Sheep and lamb slaughter was 238,- 
000 head, compared with 229,000 head 
for the preceding week and 208,000 last 
year. Production of lamb and mutton 
for the three weeks amounted to 10,- 
000,000, 9,600,000 and 8,500,000 Ibs., 
respectively. 

The table above shows numbers of 
livestock slaughtered, meat and lard 
production and average slaughter 
weights for the three comparative 
weeks. 





HOGS AND. PORK ‘SELL AT RECORD LEVELS; MARGINS POORER 


(Chicago costs and credits, 

The hog market was highlighted by 
soaring prices which established a new 
high on Wednesday since November 
8, 1948. For the hogs tested this week, 
costs advanced more than $3 per cwt. 
Pork values also increased considerably, 
but not as far as hog costs. 


——180-220 lbs.—— 
Value 








first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should fig- 
ure his own test, using actual costs, 
credits, yields and realizations. The 
values reported here are based on 
available Chicago market figures for 
the first three days of the week. 


—220-240 lbs.—— ——240-270 lbs.— 


Value Value 
Pct. Price per perewt. Pct. Price per perewt Pct. Price per per cwt 
live per ewt, fin. live per ewt. fin. live per ewt. fin. 
wt. lb. alive yield wt. Ib. alive yield wt. = Ib. alive yield 
Skinned hams ..... 12.6 51.3 $6.46 §$ 9.29 12.6 51.2 $6.45 $ 9.06 12.9 50.9 $6.57 $ 9.21 
SE” -expsuxences 5 5.6 34.2 1.93 2.77 5.5 33 2 1.83 2.56 5.3 31.4 1.66 2.32 
Boston butts ...... 4.2 41.0 1.73 2.50 4.1 40.5 1.66 2.35 4.1 ‘88.2 1.57 2.18 
Loins =? in) 1110.1 57.2 5.78 8.34 9.8 51.7 5.07 7.19 9.6 37.0 3.55 4.96 
Tey By ccvees 11.0 32.5 3.58 5.16 9.5 32.3 3.07 4.36 $.9 27.8 1.09 1.53 
Bellies, S. ‘. Sunes ce ove soe ooo 2.1 20.8 44 .61 8.6 20.8 1.79 2.50 
it PD caseecses see ese 3.2 8.8 -28 .40 4.6 9.8 45 .63 
Plates and jowls . .38 4 3.0 12.9 .39 54 3.4 12.9 44 62 
eS errs * 3 -23 .33 2.2 10.2 22 32 2.2 10.2 -22 32 
P.S. lard, rend. wt.13.9 11.1 1.55 2.21 12.3 11.1 1.37 1.92 10.4 11.1 1.15 1.61 
MPRTOTERS ....ccccee 6 37.8 .60 87 1.6 27.1 43 62 16 18.8 8 41 
Regular trimmings. . y 3 19.8 .65 92 3.1 19.8 62 .83 2.9 19.8 58 81 
Feet, tails, etc. < 9.4 .19 -27 2.0 9.4 19 .26 2.0 9.4 19 .26 
Offal & miscl. ..... -70 1.01 “s eee 7 98 ns coe -70 98 
Total yield & value.69.5 23.78 $34.21 71.0 $22.72 $32.00 71.5 ... $20.26 $28.34 
Per Per Per 
ewt. cwt. ewt 
alive alive alive 
oS 2. eee eee $23.63 Per cwt. $23.44 Per cwt. $22.94 Per ewt. 
Condemnation loss .......... 12 fin. 12 fin. 11 fin. 
Handling and overhead......  .95 yield ‘83 yield ‘75 ~—s yield 
TOTAL COST PER CWT... .$24. LA $35.54 $24.39 $34.35 $23.80 $33.29 
TOTAL VALUB ............ 2&7 34.21 22.72 32.00 20.26 28.34 
Cutting margin ........... $ .92 —$ 1.33 —$ 1.67 —$ 2.35 —$ 3.54 —$ 4.95 
Margin last week ........ 40 —_— 57 — .90 — 1.27 — 1.97 — 2.75 
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CHICAGO PROVISION STOCKS 


Lard stocks continued to increase in 
Chicago during the last half of June. 
On June 30 inventories totaled 82,463,- 
761 lbs., which was 4,159,262 lbs. larger 
than the mid-month holdings and 9,558,- 
989 lbs. above May 31, 1950, inventories. 
The current holdings were 19,048,111 
lbs. greater than the amount reported 
on the same date a year earlier. 

Meat continued to move out of stor- 
age during June. June 30 stocks totaled 
49,574,419 lbs., or 6,879,601 lbs. less 
than the amount held a month earlier. 
However, the 42,934,412 lbs. held on 
June 30, 1949, were 6,640,007 lbs. below 
the current amount. 









June 30, May 31, June 30, 
"50 Ibs. "D0 Ibs. "49 Ibs. 
All barreled 

pork (bris.) ... 2,790 3,085 777 
P. S. lard (a)...68 SA6 60, 226, 215 54,144,568 
P. 8S. lard (b)... 3 "000 2, 000 =—s6, 681,000 
Dry rendered 

lurd (a) ...... 5,830,800 5,372,465 474,671 
Dry rendered 

Ee tccces  gentene . .enenane 240,000 
Otner lard .. 5,818,075 of 669,092 2,875,411 
TOTAL LARD ..82.463,761 72,904,772 63,415,650 
D. 8. cl. bellies 

(contract) , 77,600 76,400 184,200 
D. 8. «l bellies 

(othe 0 cdacvsce BOO 4,684,257 5,606,873 
TOTAL D. 8. 

CL. BELLIES... 5,586,272 4,760,657 6,791,073 
OD. BB. SUD DONOR... ccncence s0nhssns Sanne ncs 
D. 8S. fat backs.. 1,774,751 1,466,074 1,552,485 
8s. P. regular 

es 342,150 689,596 736,635 

I’. skinned 

‘hams pacese een 10,377,150 14,329,311 10,607,936 
S. P. bellies |. ..19,287,422 21,026,621 12,776,141 
8. P. picnics, 8. P. 

Boston shidrs.. 5,068,933 6,397,307 3,356,054 
Other cut meats. 7,187,119 7,784,404 8,114,088 
TOTAL ALL 

MEATS .. .49,574,419 56,454,020 42,934,412 

(a) Made since October 1, 1949, (b) Made pre- 

i) 


vious to October 1, 

The above figures cover all meats in 
Chicago, 
ment 


storage in 
including holdings owned by the govern- 





Canadian UPWA to Ask 
15c Wage Increase 

The Canadian district of the United 
Packinghouse Workers of America 
(CIO) has announced the program 
which it desires to be included in con- 
tract demands this year. 

Major points are: 1) Reduction in the 
work week to 40 hours, with correspond- 
ing increase in hourly rates so take 
home pay will be maintained; 2) 15c¢ 
per hour general wage increase; 3) 
elimination of female differential in Can- 
ada Packers plants in Petersborough, 
Hull and Montreal; 4) inclusion of 
union shop and compulsory check-off; 
5) payment of 5c per hour by companies 
to provide comprehensive welfare mea- 
sures for employes and their families; 
6) payment at eight hours for all statu- 
tory holidays proclaimed by the domin- 
ion, provincial or civic governments, 
with double time in addition to holiday 
pay for all hours worked on such holi- 
days; 7) two weeks vacation after one 
year of service, three weeks after ten 
years and four after 15 years, and 
8) increase in night shift premium from 
5 to 10c per hour. 


Sell U. S. Frozen Beef 
Cattlemen in Sonora state, Mexico, 
have contracted for the sale of 3,000,- 
000 lbs. of frozen beef to the United 
States Commodity Credit Corporation 
to be sent to Europe. The contract in- 
volves about $696,000, it was reported. 
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TOPS in 
Cleaning! 
The Oakite Steam Gun 


OU’RE missing plenty if you haven’t seen the 











Oakite Steam-Detergent Gun remove grease and 
grime from floors, vats, tables and the like. 


For here is a scientifically designed piece of equip- 
ment that brings into play both pressure and heat 
to step up the potency of your cleaning solution. 
The Oakite Gun handles nicely. Needs no pump, 
motor or injector. Price is extremely low. Illustrated 
folder of facts gives all details. Write to Oakite 
Products, Inc., 20A Thames Street, New York 6, 
New York. 


auizto INDUSTRIAL Cteay, 
tc! 


OAKITE 


THADE wate 1G v5 Fat OFF 


“a 
WFR ats « 14 











BOSTON AND NEW YORK STYLE 
es 


=, TENDERLOINS 


We Fabricate All Grades of Hindquarters 
STRIPS © HIPS © TOPS © FACES ® BOTTOMS ® FLANKS ® KIDNEYS 


tanill 





Quofations on any Quantity Write, Wire or Phone 


C.A.McCARTHY, INC. 
“The House of Sirloin’ 
U.S. INSPECTED—ESTABLISHMENT 117 
44 NORTH STREET 1 CHRISTOPHER ST. 
BOSTON, MASS. NEW YORK, N. Y. 
CA pitol 7-5580 CH elsea 2-8033 


















Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


2526 BALDWIN ST. + ST. LOUIS 6, MO. 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Le.1. prices) 


July 5, 1950 
Native steers per Ib. 


Choice, 600/800 ........ 49 @50 
Good, 500/700 ......... 48% @ rt 
Good, 700/900 ......... 48 @48% 
Commercial, 500/700 ... 47n 
Utility, 400 up ws sees + 87% @38 
Commercial cows, 500/800.39144@40 





Can. & Cut. cov 
BED. . evcwciursuvessys 37 
Bologna bulls, 600/up ....41% enn 


STEER BEEF curs 
500/800 Ib. Carcasses 
(Le.1. prices) 


, north., 








Choice: 
ee Gb BOD céccccoves ° 
Hindquarters ...........! 561%, @° 59° 
ED wcesvesscecreveds 54 @58 
Loins, trimmed ........ 83 @86 
Loins & ribs (sets)..... 77 @si 
POPOGURTterS ..ccccscces 42%, @44 
DEY bx cbv.tcesebescewed 4214@48 
Chucks, square cut ....45%,@48 
Mn. Sons as bbhectalecdd al 
Briskets 
Navels 

Good: 


Hinds & ribs 
Hindquarters 
RT eee 
Loins, trimmed 





Loins & ribs (sets).... 





| Forequarters ........... 

DE veccecaeee ..-- 45% @46% 
Chucks, square cut ..44 @AT 

| HED ovecovavcconsees . 58 @60 

| PD  xs~cagwaetsie ..41 @4% 

| PE s6séee8s jhecoens 19 @23 

eee 27 @29 

Be Fee eters 20 

| Fore shanks ..28%4@31 


| Bull tenderloins, ”Y up.. 1.05@1.09 
| Cow tenderloins, 5/up..... 1.05@1.09 
BEEF PRODUCTS 
(Le.1. prices) 
Tongues, No. 1, 3/up, 


fresh or frozen ........ 28 @32 
Tongues, No. 2, 3/up, 

fresh or frozen ........ 21 @23 
Brains 6%@ 7 
Hearts . 29 
Livers, § 53 @b54n 





Livers, regular 
Tripe, scalded 


. 48% @49% 
5 13%, 

















Beem, GOOMOE cecccccecces 18 @18% 
ED: 888 8456 oot ka dann 10 @li1 
Ba, GUONONE ..occscccece 154%@16 
Lips, unscalded 13% 
PD 0 equate ean RIG 
Melts ... oa vee Rly 
eee 6%@ 7 
BEEF HAM SETS 
(1.c.1. prices) 
Knuckles, 8 Ibs. up, bone in HR 
Insides, 12 Ibs. up........ 594 
Outsides, 8 Ibs. up....... 54 
| FANCY MEATS 
| (Le.1. prices) 
| Beef tongues, corned...... 36 @38% 
| Veal breads, under 6 oz....77 @S80 
Ly FF Seay 81 @84 
ee ree 92 @o4 
|} Calf tongues .......... -.-22 @24 
DU ccc cnaes cscs 80 @83 
Ox tails, under % Ib....... 17 @19 
a eaeee ye 18 @20 
WHOLESALE SMOKED 
MEATS 
| (Le.1. prices) 
Hams, skinned, 14/16 Ibs., 
| WO hb bnccesedavcsuel 5644 @60 
| Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..581%4,@63 
| Hams, skinned, 16/18 Ibs. 
WUNIUS . iso. cicccscices 53% @60 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..60 @63 
| Bacon, fancy trimmed, 
| brisket off, 8/10 Ibs., 
| ..,, Serres -44 @48 
| Bacon, fancy, square cut, 
| seedless, 12/14 Ibs., 
WHO cevcdcccvcerec 42 @4 
| Bacon, No. 1 sliced, 1-Ib., 
| open-faced layers ......50 @55% 
| CALF & VEAL—HIDE OFF 
Carcass 
(L.e.1. prices) 
Geetee, BOSESS cvciccicccs 45 @47 
Choice, under 200 It eeee 
tt  * ° > eeeepenr @44 
| Good, under 200 Ibs....... esce 
Commercial, 80/150 ...... 40 @42 
Commercial, under 200 Ibs. jane 
Utility, all weights....... 387 @40 


CHICAGO 


CARCASS SPRING LAMBS 
(Le.1. prices) 
Choice, 40/50 ............55 @56 
Good, 40/50 @55 
Commercial, all weights..49 @53 
CARCASS MUTTON 


(Le.1. prices) 





Good, 70/down .......... 24 @25 
Commercial, 70/down ....22 @24 
Utility, 70/down ........19 @22 


FRESH PORK AND 
PORK PRODUCTS 
(1.c.1. prices) 


Hams, skinned, 10/16 lbs. .52% @53 
Pork loins, regular, 





WeGer ES TB. cccccccces 60 @60% 
Pork loins, Geeieas sebaae 55 @57 
Shoulders, skinned, bone in, 

under 16 Ibs. ...... ove @35% 
Piemics, 6/6 Ts. .cccccss “4 36 
Pienics, 6/8 Ibe. .....0.. 35 @35\% 


Boston butts, 4/8 Ibs. 


.. 48%@4 
Boneless butts, c. t. 


2/4..50 @5l1 





Tenderloins ........ 76 @78 
Se MOD scacevcesenen 13 @13% 
PS atraisverstseeverae 26 
DD, nvcecvsceceeestis 11 @l1% 
Brains, 10 Ib. pails .- I8SK%@19% 
Se. 603.9% totboeveweseae 7%@ 8 
Snouts, lean in ... ee i 1% 


Feet, front 


SAUSAGE MATERIALS— 
FRESH 


(1.c.1. prices) 
Pork trim., reg. ... ..21 @21% 
Pork trim., guar. 50% lean.214%4@22 
Pork trim., spec. 

85% leans ...... wseee-43B @4B% 
Pork trim., ex. 95% leans.46 @47 
Pork cheek meat, trmd....34 @34% 
Pork tongues 20 
Bull meat, boneless.......51% @52 
Bon'ls cow meat, f.c., C. C.47 @49 


Cow chucks, boneless...... 5O 
Beef trimmings, 85-90% ...43 @43% 
teef head meat .........34 @34% 
Beef cheek meat, trmd...34 @35 
Shank meat ...... ....48 @48y% 
Veal trimmings, bon'ls....47 @47% 


SAUSAGE CASINGS 
(F. O. B. Chicago) 
(Lec.l. prices quoted to manufac- 
turers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 


1% in., 180 pack..... 45 @55 
Domestic rounds, over 1% 

i, BOD MG Bicccncsts 15 @ss 
Export rounds, wide, over 

Bak DW. asvvecteanecds 1.20 @ 1.40 
Export rounds, medium, 

See BO Biisccencees 05 @SS 


Export rounds, narrow, 

1% in. under... .90 @1.10 
No. 1 weasands, 24 in. uplo @l4 
No. 1 weasands, 22 in. up 5 @ 8 


No. 2 weasands.........5 @ 7™% 
Middles, sewing, 1% @ 

2 See rere 1.00@1.20 
Middles, select, wide, 

2@2% in. 1.20@1.35 


Middles, se lect, 
2%@2% in 
Middle Ss, select, 
2% in. & GD. ccccee sees 
Beef bungs, export No. 1..30 @33 
seef bungs. domestic . -.22 @24 
Dried or salted bladders, 
per piece 


. -1.60@1.70 





2.30@2.60 


12-15 in. wide, flat......23 @25 
10-12 in. wide, flat......13 @I17 
8-10 in. wide, flat......5 @7 
Pork casings 
Extra narrow, 29 mm. & 
dn Stanedues 3.35@3.45 


Ne 1rrow, ‘mediums, 
mm. . 
Medium, 32@35 mm oan 
Spe. medium, 35@38 mm.1.65@1.90 
Wide, 38@43 mm ..1.60@1.75 
Export bungs, 34 in. cut. 29 @82 
Large prime bungs, 








29@32 
oes 30@3.40 
0@ 2.50 








in. cut , «+--1T @2O 
Medium prime bungs, 

> ee 10 @16 
Small prime bungs 9 @10 


Middles, per set, cap off.45 @54 
DRY SAUSAGE 


(L.e¢.1. prices) 





Cervelat, ch. hog bungs....83 @89 
ECL IEEE ..49 @! 59 
1, MTEL Ee 
BRORUCOURSE oo cece cccsecece 

B. C. Salami 

B. C. Salami, new con..... 48 
Genoa style salami, ch.....84 @87 
rrr 68 
Mortadella, new condition. . 49 
Italian style hams........ 73 


Cappicola (cooked) 
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DOMESTIC SAUSAGE SEEDS AND HERBS 
(Le.1. prices) (Le.1, prices) 
Pork u hog casings.37 @47 Whole f Myron 
or sausage, . ole lor Saus. 
fas sees bal oto. i+ eee ae tr Bes reasons why 
Frankfurters, sheep casings.48 @50 Cominos seed ...... 24 30 
Frankfurters, hog casings. 41 Mustard sd., fey..... 21 on 
Bologna ........+...++.+++: 41 @45% Yel. American ...... 19 
Bologna, artificial casings.39 @44 Marjoram, Chilean .. ne ee 
Smoked liver, hog bungs...43 oO Oe atenenteeees 27 32 
New Eng. lunch, specialty.61 Co riander,. Morocco. 
\MBS Minced luncheon spec., ch. 47 Natural No. 1..... 17 20 
Tongue and blood ..... ..34 Marjoram, French .. 61 67 
ne eee GRERRES cocccdcccses Sage Dalmation 
: @se a Re ee ak gg EE Beco Ala 1.35 1.45 | 
@55 Polish sausage, fresh......43 | 
@53 Polish sausage, smoked... .43 CURING MATERIALS -_ 
N Cwt. | 
Nitrite of soda, in 425-lb. 
e SPICES ample, 2. ion tak tees h ferred 
on (Basis Chgo., orig. bbis., bags, bales) Dbl. refined gran........... 11.00 are t e pre erre 
S z Small crystals ............. 14.40 | 
D Whole Ground Medium crystals ............ 15.40 ° 
Allspice, prime ... 29 33 Pure rfd., gran. nitrate of soda. 5.25 t t 
p Resifted ..... en 31 35 Pure rfd. powdered nitrate of | on ainer or ea $ eee 
Chili powder ..... “e 37 ME  scevnamsetéceneecaes unquoted | 
x Chili pepper ..... ‘ : Salt, in min. car. of 60,000 Ibs. 
4 @53 Cloves, Zanzibar . 34 only, paper sacked f.o.b. Chgo. 
' . Ginger, J a t Per ton 
@60% Gauee’ ihe . . eee Ter $20.40 
| @ a se ae BED n.0s cps 469000000200008 26.80 | 
Mace, fey. Banda Rock, bulk, 40 ton cars, 
5, 235% East Indies .... oi 1.28 te eee 11.40 | 
436 West Indies . 1.15 Sugar— 
1, 23% Mustard, flour, fey. ‘ 30 Raw, 96 basis, f.0.b. 
‘4G 44 No. 1 . 26 New Orleans ............ 5.90 
.. West India Nutmeg : 52 Refined — cane 
: ais Paprika, Spanish. . ‘ 48@64 “Si Sera 7.85 
>t Pepper, Cayenne .. 4 72 A tied “standard beet nia 
ey Red. No. 1...... ‘ 62 ge Te Aline 
% @19% Pepper, Packers.. 1.40 vs oe my 
4@ 8 Pepper. white .... 2.45 2.65 7g ie eaineroaehie ine . 8.54 
@ i% Malabar ...... 1.40 1.48 Dextrose, per cwt. 
J Black Lampong 1.40 1.48 in paper bags, Chicago ...... 6.59 
LS—— 
po ACIFIC COAST OLESALE MEAT PRICES 
% @22 Los Angeles San Francisco No. Portland 
une 
aBy FRESH BEEF: (Carcass) 
@ii STEER: 
G@3% Good: 
20 500-600 Ibs ..... .....847.00@48.00 $48.00@50.00 $48.50@ 49.00 
% @52 EE 655 wanaeein’ 46.00@ 47.00 48.00@ 49.00 48.00@ 48.50 
@i9 Commercial | 
50 400-G00 Ibs. ........... 45.00@ 46.00 47.00@ 49.00 47.00@ 48.50 
@43\%4 Utility: 
arts Se GR oscacesaess 39.00@ 43.00 43.00@45.00 41.00@45.00 | 
w35 cow: 
@48% Commercial, all wts.....36.00@37.00 39.00@44.00 39.00@41.00 | 
@ti4 Cutter, all wts......... 34.00@35.00 34.00@36.00 34.50@35.00 
Ss FRESH CALF: (Skin-Off) (Skin-On) (Skin-Off) 
Good: 
200 Ibs. down.......... 49.00@51.00 45.00@ 48.00 45.00@ 47.00 
nufac- Commercial: 
200 Ibs. down.......... 44.00@ 46.00 42.00@45.00 41.00@42.00 | ° e - 
SPRING LAMB (Carcass): | 4. Rapid Refrigeration 
an Choice: 
@55 _BRSEP sca 49.00@50.00 50.00@52.00 46.00@ 47.00 | 
P Se GOR Abkéeacunvvn 47.00@49.00 48.00@50.00 45.00@46.00 
mr oti 2. Easy to Pack and Un 
) @ 1.40 ee 49.00@50.00 49.00@52.00 46.00@47.00 | e y 
. NE. cabiucuensns 47.00@ 49.00 47.00@50.00 45.00@47.00 
@85 Commercial, all wts..... 46.00@ 49.00 45. 906 40.08 43.00644.00 
Utility, all wts......... 40.00@45.00 38.00@45 40. .00 The 0 ck A ll 
| 
@1.10 MUTTON (EWE): 3. y Over-pack, Actua y 
qi Good, 75 Ibs. dn........ 23.00@25.00 20.00@ 22.00 21.00@22.00 | 
@ 8 Commercial, 70 Ibs. dn... 23.00@25.00 18.00@20.00 18.00@ 20.00 5% to 10% More Products 
@ 7% ees —— CARCASSES: (Packer Style) (Shipper Styte (Shipper Style) | 
A tan ed es Ege S ayn Se § se cacados 
00@1.20 120-160 perenne aad 2.00@33.00 30.00 132.00 32.00@33.00 | 
20@1.35 FRESH PORK CUTS NO. 1: Due to cross ventilation, General All-Bounds 
, 7 8-10 Ibs. .. 49.00@52.00 54.00@58.00 54.00@58.00 | : . : : 
30@1.70 See Be. _ ones pes ed Hes eed | provide quicker refrigeration, assure an at- 
30@2.00 me ne 48.00@51.00 50.00@54.00 53.00@54.00 tractive “bloom” to your meats and conserve 
ae . . 
@4 om bs aan abaensnoeses, wanninaese 34.00@387.00 es ee seers space in refrigerators and coolers! Further- 
ss HAM, skinned (Smoked) (Smoked) (Smoked) more, they stack better and higher and are 
@25 ) Serer 52.00@57.00 55.00@59.00 57.00@61.00 id . 
¢ 17 Se WU cicscenscyes 51.00@57.00 54.00@57.00 57.00@59.00 ideal for fork truck handling. Cleats at end of 
g 6 : . * : 
. BACON, “Dry Cure’’ No. 1: s i 
yg aeterntee a enanes.e0 48.00@ 52.00 50,00@52.00 General All-Bounds provide sure grip in all 4 
” . Eilts ate dt 38.00@ 44.00 46. 49. 46. 48. sos : . 
58.6 Span We. .«.>>-csases 38.00@44.00 kee eeeees 46.00@48.00 | positions. Packers, shippers, and receivers, 
10@3.40 LARD, Refined: all prefer this ideal container for 
:0@2.50 Se 14.00@14.75 wisest 0 15.50@16.00 | F : ‘ wei " 4 hogan 
5@1.90 50 Ib. cartons & cans.... 14.50@15.50 4. ——  <paee he. ackaging of meats. rite us today for tal 
10@ 1.75 yy = eter 15.00@ 16.50 15.00@16.50 16.00@17.00 P B'ng y ouness 
@3s : on General All-Bounds. 
@20 
@e 
=. ttenhouse 6-0433 Telety; 
" "FO aL 0 ¥ One Td 
aso contact Lx x J GENERAL OFFICES: 
@ 50 RO & GREISLER 538 N. DEARBORN ST., CHICAGO 10, ILL. 
87 MM DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
os packinghouse brokers Detroit, East St. Lovis, Kansas City, Lovisville, General Box Com- 
@s7 403 Widener Building, Juniper & Chestnut Sts. Philadelphia 7, Pa. ~ of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
» 
49 inchenden. Continental Box Company, inc.: Housten, Dalles. 
66 
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5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 














KOCH TRIMMING | 


TABLES 
SUPPLY CO. | 


10-ft. Stainless Steel. 
Only $225. Other Sizes. 
20th 2 McGEE © KANSAS CITY 8, MO. | 


Write for Details. 














” INDUSTRIAL smoxenouses 


for Product 





Uniformity 











@ Increase Your Production 
@ Lower Your Maintenance Costs 
@ Boost Your Profits 


Our installations are complete in every detail. 
Precision-engineered throughout. Write for particulars. 








Industrial Air Conditioning Systems, Inc. 


1883 W. Fullerton Avenue ° Chicago 14, Illinois 
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CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


F.0.B. CHICAGO OR 
CHICAGO BASIS 
THURSDAY, JULY 6, 1950 


REGULAR HAMS 


Fresh or Frozen 8.P. 
Pe weseccecee 49lon 494en 
BPE cone coeses 491on 49%on 
SE, «es ne-eql 494on 4916n 
BPSD cossspesee 494on 49%on 
BOILING HAMS 
Fresh or Frozen 8.P. 
BED: ocecsevned 49n 49n 
og MEL 48n 48n 
eS ee 42%n 42% n 
SKINNED HAMS 
Fresh or F.F.A. 8.P. 
DPE sweensene 51% @52 51%n 
2 51%n 
51%n 
5lign 
50ten 
45%4n 
4144n 
3914n 
36%n 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates. .15n 15n 
Clear Plates ...11n lln 
Square Jowls ...154%@16 154en 
Jowl Butts .14 13%,@14n 
SF BOP ances aes 12% 














PICNICS 
Fresh or F.F.A. 8.P. 
34%n 
34i{n 
3in 
28i4n 
2814n 
GRO. veccscevce = 8 = =—_ at eee 
BELLIES 
Fresh or Frozen Cured 
2 .383% 34144n 
8-10 % 34%4n 
BOER ccccses ly 33%n 
BPR seccces @32% 33 
BPE cesccee 30n 
Fete .27%4 @2T% 28% n 
ED onevcssese 27 28n 
GR. AMN. D.8. 
EL. BELLIES 
Clear 
DE asteswaaes 21%4n 22) 
) . wrerererre 20% 20% @21 
25-30 1¢ 2 
30-35 18@18% 
35-40 16% @17% 
40-50 15 
FAT BACKS 
Green or Frozen Cured 
6- 8 9% 
8-10 9% 
10-12 10% 
12-14 10% 
ae <éeue< ooke 11 
SEED cvsssvoces 11% 11% 
rrr 11% 11% 
SOTB  ccccce 11% 11% 





LARD FUTURES PRICES 


MONDAY, JULY 3, 1950 





Open High Close 

July 11.85 12.00 
Sept. 12.25 12.40 
Oct. 12.40 12.50 
Nov. 12.40 12.40 
Dee, 12.70 12.75 
Jan. 12.80 12.80 6 

Sales: 17,840,000 Ibs. 

Open interest at close Fri., June 


30th: July 370, Sept. 1,625, Oct. 446, 
Nov. 271 and Dec. 149 lots. 


TUESDAY, JULY 4, 1950 
HOLIDAY—MARKET CLOSED. 


WEDNESDAY, JULY 5, 1950 
July 11.72% 11.77% 11.65 11.65 
Sept. ) Y 
Oct. 
Nov. 
Dec 
Jan ° ° sees 

Sales: 10,760,000 Ibs. 

Open interest at close Mon., July 
3rd: July 129, Sept. 184, Oct. 70, Nov. 
36, Dec. 26 and Jan. 1 lot. 


THURSDAY, JULY 6, 1950 











12 
12 








July 11.60 11.80 11.60 11.72% 
Sept. 15 = =611.87% 12.05 
Oct. 4 £12.00 12.12% 
Nov. 11.87% 12.15 
Dec. 12.17% 12.40 
Jan. Sos sees eese 12.50n 

Sales: 6,520,000 Ibs. 

Open interest at close Wed., July 


Sth: July 209, Sept. 1,1715, Oct. 501, 
Novy. 289, Dec. 169 and Jan. one lot. 
FRIDAY, JULY 7, 1950 












July 11.80 11.92% 11.75 11.90 
Sept. 12.12% 12.25 1.97% 12.20 
Oct. 12.25 2.30 
Nov. 12.10 
Dec. 12.45 
Jan. 12.50 


Sales: About 5,500,000 Ibs. 
Open interest at close Thurs., 
6th: July 157, Sept. 
Noy. 282, Dec 


July 

1,701, Oct. 520, 

171 and Jan. 1 lot. 

PACKERS’ WHOLESALE 
LARD PRICES 


Refined lard, tierces, f.o.b. 

SR J ndaslensdeccsccyeaeeees $15.25 

Refined lard, 50-lb. cartons, 
rh, SE sasccccsrecsns Be 
Kettle rend., tierces, f.o.b. 

OCHRCRED ccc cesvccsvccavcccns 16.25 
Leaf, kettle rend., tierces, 

TA SED coscsteseccacaes 16.25 
Be GD on 645 dns cevseeo see 16.50 
Neutral, tierces, f.o.b. 

CRON cc csccccvtvesscesass 6.50 
Standard Shortening...*N. & 8S. 20.00 





*Delivered. 





LARD REQUIREMENTS 
IN YUGOSLAVIA 


Farmers in Yugoslavia now 
are required to deliver speci- 
fic quantities of lard in 1950 
instead of a specified number 
of hogs, according to the 
American Embassy, Belgrade. 
Actual quotas, within the 
range of tolerance allowed 
for each category of farm ac- 
cording to size, will be deter- 
mined by committees on the 
basis of the following con- 
siderations: 1) The number 
of livestock owned; 2) use 
of state and/or cooperative 
pastures; 3) economic 
strength of farm; 4) impor- 
tance of livestock in the farm 
economy; 5) requirements of 
the household for livestock 
and products; 6) the number 
of members in the household. 


SOUTHERN KILL 


May 1950 livestock slaugh- 
ter in Alabama, Florida and 
Georgia under federal, state 
and municipal inspection was 
as follows: 


May 1950 May 1949 


Cattle* . 39,013 34,447 
Calves . 17,169 11,370 
Hogs 124,184 89,326 
Sheep P 137 188 
Goats _— 153 84 

*Includes calves at a few points. 


WEEK'S LARD PRICES 





P.S.Lard P.S.Lard Raw 

Tierces Loose Leaf 

July 1....11.70n 11.00a 10.50n 
July 3....11.90n 11.12% 10.62%n 
July 4....HOLIDAY—MKT CLOSED 

July 5....11.75n 11.00a 10.50n 

July 6....11.75n 11.00a 10.50n 

July- 7....11.90b 11.00 10.50n 
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WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.l. prices) 
July 3, 1950 
per lb 
City 
Choice, 800 Ibs./down..... 50 @51% 
Good, 800 Ibs./down....... 4844 @49% 


Commercial, 800 lbs./down.45 @47 
Canner & cutter.......... 38 @43 


Bologna bulls............. 42% @43 
BEEF CUTS 
(Le.l. prices) 
Choice: 
Hinds & ribs............009 @65 
Rounds, N. Y. flank off..54 @57 
BE, GE scccenccccces 63 @66 
Wt GO  o6.6s.5n0n deed 65 @6s8 
Short loins, untrimmed. .75 82 
Chucks, non-kosher ..... 47 Gis 
Ribs, 30/40 lIbs.......... 68 @72 
Pn ceocetwekuwes can 39 «~@4i 
PE wiaveonssesceden 19 @20 
ood: 
Hinds & ribs...........56 @60 


Rounds, N. Y. flank off..53 @55 
Hips, full 60 


@ 
TEP GHGSEED ccccccce ..638 @65 
o¢ 4 





Short loins, untrimmed..68 @7 
Chucks, non-kosher "7 
Ribs, 30/40 Ibs......... 
DED codecneeneces 
PED eccncaeneesaseaus 
FRESH PORK CUTS 
(Le.l. prices) 
Western 
Hams, regular, 14/down.. 5O%n 
Hams, skinned, 14/down. 53% 
Phenies, 4/6 TBS......00e 35% 


Bellies, sq. cut, seedless, 
8/12 Ibs. 3 





Pork loins, 12/down......! t 
Boston butts, 4/8 Ibs.....42%@43 
Spareribs, 3/down....... 40% @41 
Pork trim, regular.. ..21%@22 


Pork trim, ex. lean, 95%.47 @48 
City 

Hams, regular, 14/down. .5444,@56 

Hams, skinned, 14/down..53 @56 


Shoulders, N.Y., 12 down. 43 

Pienics, 6/8 T6....cccccs 36 @39 

Boston butts, 4/8 Ibs..... 44 @4s 

Pork loins, 12/down......51@ 56 

Spareribs, 3/down........ 42@ 45 

Pork trim, regular....... 18 @22 

FANCY MEATS 
(Le.l. prices) 

Veal breads, under 6 oz........ 65 
OP: Oe Mei ccbeteccvectcces .. 80 
kf SS Sarr 1.00 

Beef kidneys .......... 30 

Beef livers, selected..... . 78 

Lamb fries ‘ sae : soee ae 

Oxtails, under ™% Ib......... 16 

Oxtails, over % Ib.... — 


DRESSED HOGS 


Hogs, gd. & ch., hd. on, If. fat in 
100 to 136 Ibs......... 32% @36 







ee OD Be Oiicdcctces 2 ky @ 36 

Bee SB Bee BBicesccces 216 @36 

_ f 2 | Seeeaa 32% @36 

LAMBS 
(Le.L. prices) 

Choice lambs a0w% 
Good lambs a6 
Legs, gd. & ch @65 
Hindsaddles, 2 @6ee 
Eee, 06: @ Ghsccctcccadtl @i3 





(Le.L. 


prices) 


Western 


Good, under 70 Ibs........ 23 @26 
Comm., under 70 Ibs.....20 23 
Utility, under 70 Ibs.......18 @20 
VEAL—SKIN OFF 
(Le.l. prices) 
Western 
Choice CAFCASS 2.200.000: 43 @47 
Cae GRO  cccccnvtsine 41 @43 
Commercial carcass ...... 39 @4i 
SEE 9.00008000s0 00504460 7 


BUTCHERS’ FAT 


(Le.l. prices) 
BOD GEG  cvccavdsesscavasacer a 
¥ eeeenea eeeedeun 1% 
Edible suet ... busewe ovevnnn 
See GUE céccccnecs zweee 1% 


FOOT-MOUTH 
OUTBREAK 


An outbreak of foot-and- 
mouth disease is reported to 
have occurred among cattle 
in the vicinity of Francis- 
town, in northeastern Bechu- 
analand, British Protectorate 
in Africa, according to the 
Office of Foreign Agricultural 
Relations. A complete em- 
bargo covering cattle, sheep, 
goats, pigs, and the hides, 
skins and bones of these ani- 
mais has been established on 
the movement of livestock 
from the Protectorate into 
the Transvaal. 





WESTERN DRESSED MEATS AT NEW YORK 


MONDAY, JULY 3, 1950 


All quotations in dollars per ewt. 


BEEF: 

STEER: 
Choice 
350-500 Ibs None 
500-600 Ths. . None 


600-700 Tbs 
700-800 Ibs 
Good 
350-500 Ibs 
500-600 Ibs. . 4 49.00-49.75 
fo ae 48.50-49.50 
700-800 Ibs..... cose Gee 
Commercial 
350-600 Ibs... . 
600-700 Ibs.... 
Utility 


$50.50-51.50 
50.00-51.00 





None 





. 45.00-47.00 
45.00-47.00 


350-600 Tbs... . None 
cow: 

Commercial, all wts 39.25-41.50 

Utility, all wts.... .. 38.00-39.00 

Cutter, all wts -... None 


Canner, all wts.. 


VEAL—SKIN OFF: 
Choice 
80-110 Ibs.. 
110-150 Ibs.. 
Good: 
0- 80 Tbs... 
80-110 Ibs... 
110-150 Ibs... 
Commercial 
nO0- 80 Tbs.. .. None 
80-110 Ibs............ 39.00-40.00 
110-150 Ibs... 40.00-41.00 


43.00-47 .00 
43.00-47 .00 


None 
41.00-43.00 
41.00-43.00 


The National Provisioner—July 


Utility: all wts. 
CALF: 


None 


A WOR. sesce tose None 
SPRING LAMB (All Weights) 
opines , 00-! 





(rood ° 
Commercial 
Utility 35.00-40.00 
LAMB: 
Choice 
0-40) Ibs None 
40-45 Ths, None 
45-50 Ibs... None 
50-00 Ths. . None 
Good 
30-40 Wos........ None 
10-45 Ibs None 
45-50 Ibs... None 
50-60 Ibs....... None 
Commercial, all wts None 
Utility, all wts None 


MUTTON (EWE): 70 lbs. down: 


Goood 23.00-26.00 
Commercial 20.00-23.00 
Utility 18.00-20.00 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 





8-10 Ibs... .se+e 51.00-53.00 
10-12 Ibs.. eeccveceese 51.00-2 
BPE GD cccccccecsece 47.00-50.00 


16-20 Ibs.. . 36.00-40.00 


Butts, Boston Style: 
4 © BB. ccccccsccsee GEOG 
Hams, Skinned, No. 1 


- 


1 Ibs... oe .. 51,.00-53.00 
Spareribs, 3 Ibs. down... 38.00-41.00 


8, 1950 


attention jobbers! 





BRAND 


corned beef 











FIRST QUALITY GUARANTEED 


@ GUARANTEED no hearts, lungs or objectionable cuts 
@ A QUALITY Brand for your QUALITY line 
@ Best “buy” for a slicing item 


@ Prices and deliveries guaranteed for 1950 


NO REFRIGERATION REQUIRED 
12—6 Ib. sierile tins to the case 
REMEMBER: We do NOT sell direct! 
REGULAR DELIVERIES from our warehouses in 
NEW YORK—CHICAGO—PITTSBURGH—DETROIT 


ARTHUR L. PEIRSON, INC. 


189 Chrystie St. New York 2, N. Y. 
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TALLOWS AND GREASES 


Thursday, July 6, 1950 











Considerable interest in tallows and 
greases by dealers and heavy export 
inquiry dominated the picture during 
the past week. With war jitters having 
their effect on the commodity markets 
generally, and thinking among sellers 
that prices can go only one way in 
view of the very low price structure 
prevailing for the past sixty days, 
sources are inclined to check markets, 
present and anticipated future, before 
making offerings. 

Big soapers are inactive for the most 
part, however, a mild interest was re- 
ported from this segment of the trade 
in the past few days. The holiday 
tended to make Monday even slower 
in activity than usual, with many of 
the personnel not available in either 
buyer or seller offices. 

Wednesday found conditions un- 
changed, with no trading reported in 
the open market. Traders expect the 
stalemate in the domestic market to 
be broken shortly, although there is 
evidence that consuming interest may 
not improve immediately due to re- 
duced schedules of operation in some 
plants for vacation periods during the 
next four weeks. 

In the East the official market re- 
mains unchanged. However, soapers 
have been unable to obtain any sizable 
quantities of material at the market 
according to reports. Heavy export 
business is reported, with many pro- 
ducers sold through July. On greases, 
the market is unchanged, however, it 
is reported that there is interest in 
about 4,000 metric tons of yellow 
grease for Germany and it is expected 
that the market will advance on the 
basis of this and other export business. 

There was a two way market on the 
West Coast; one to soapers, and the 
other, the export market. Bids for ex- 
port were running about %4c more than 
domestic bids. Bids were 5%ec for 
fancy; 5@5%c for prime, San Fran- 





cisco, and 5@5%c in Los Angeles and 
Seattle; special, 4%@5c, and yellow 
grease, 3%c. The higher figure quoted 
applied to export bids. 

TALLOWS: Thursday’s prices (car- 
lots delivered usual consuming points), 
were: Edible tallow, 5% @6c; fancy, 
54% @5%c; choice, 5%c; prime, 5%c; 
special, 4%c; No. 1, 4%4@4'%c; No. 3, 
4@4%c; and No. 2, 3%@3%c. 

GREASES: Thursday’s prices were: 
Choice white grease, 5@5%c; A-white, 
4% @4%c; B-white, 4% @4%c; yellow, 
4@4%c; house, 3%c; brown, 3c; and 
brown (25 acid), 3%c. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 6, 1950) 





Blood 
Unit 
Ammonia 
*Unground, per unit of ammonia...... $6.75@7.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
RRR *$7.75@8.00 
High test ” 7.50 





Liquid stick tank cars............... 4.00 
Packinghouse Feeds 
Carlots, 
per ton 
50% meat and bone scraps, bulk... .$105.00@115.00 
55% meat scraps, bulk............ 110.00@121.00 
50% feeding tankage, with bone, 

EE + we pdbedeudsctacecercucecene 105.00n 
60% digester tankage, bulk........ 105.00@ 110.00 
80% blood meal, bagged........... 130.00@ 140.00 
65% special steamed bone meal, 

CD on.6b sé chores rcdddierecenes 75.00@ 80.00 

Fertilizer Materials 
Hich grade tankage, ground 
Per unit ammonia................ $6.50n 


Saaaiaae 6.25@7.25 
Dry Rendered Tankage 


Per unit 

Protein 
PE. bkb60006cseknend sistsindonaeneell *$1.90@2.00 
DEE é ccuvecsdecencedeadeanseebuees * 1.90@2.00 

Gelatine and Glue Stocks 

Calf trimmings (limed)............. $ 1.75@ 2.00n 
Hide trimmings (green, salted).... 1.25@ 1.35n 
Summer coil dried, per ton....... * 70.00@ 75.00 
Cattle jaws, skulls and knuckles, 

GOD ca cvcsdancedesesrccacvine 60.00@65.00n 
Pig skin scraps and trim, per Ib..... @6%4n 
Animal Hair 
Winter coil dried, per ton........ $ 105.00 
Summer coil dried, per ton........ * 70.00@ 75.00 
Cattle switches, per piece........ 5@5% 
Winter processed, gray, Ib........ 13n 
Summer processed, gray, Ib........ 7% @8n 


*Oneted delivered basis. 





U. K. FATS-OILS IMPORTS 


Included among first quarter imports 
of fats and oils by the United Kingdom 
were 4,096,000 lbs. of lard, 20,500,000 
lbs. of unrefined tallow, 15,412,000 lbs. of 
refined tallow, 19,884,000 lbs. of cotton- 
seed, 4,343,000 lbs. of unrefined cotton- 
seed oil, and 3,026,000 lbs. of soybeans. 
These lard imports compared with 182,- 
000 lbs. imported during the same pe- 
riod of 1949, while tallow imports were 
about two times as large as in Jan- 
uary-March 1949. Imports of cotton- 
seed, cottonseed oil and soybeans were 
only half as large as a year earlier. 





FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
POORMCEIOR BORE oc cc ccccscccsncsccsccess $35.00 
Blood, dried 16% per unit of ammonia 5.50 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 


ae OOO, MOP ME. s corcccecsscessenes 2.00 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports .................. 48.00 

Se GE no ckedecbénecceptorseseenese 51.50 
Fertilizer tankage, ground, 10% ammonia, 

Be Mt iy ME «6 bt cnnt 06 66h 050 d000:s-0 nominal 
Feeding tankage, unground, 10-12% ammonia, 

bulk, per unit of ammonia ............... 

Phosphates 

Bone meal, steam, 3 and 50 bags, 

i Se. De SUED cccenanwebesccncccas $57.50 


Bone meal, raw 444% and 50% in bags, 
Sap De, SA. GE ‘cc vccccnecsssscccess 
Superphosphate,bulk, f.o.b. Baltimore, 
19% per unit 
Dry Rendered Tankage 
50% protein, unground, per unit of protein. ..$1.50 





EASTERN FERTILIZER MARKET 
New York, July 6, 1950 

Due to the long holiday, very little 
activity was noted in tankage or blood. 


Scattered sales in dry rendered tank- 
age were reported at $1.50 per unit, 
f.o.b. New York. 





PROCESSED OILS TAXES 


Taxes collected on coconut and other 
processed vegetable oils during May, 
1950, totaled $1,315,798.77, compared 
with $1,221,725.66 collected during May, 
1949, according to the Internal Revenue 
Bureau of the Treasury Department. 








LARD FLAKES 


IMPROVE YOUR 


FLAKES. 


methods of operation. 


CINCINNATI 25, OHIO 
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@ We are shippers of carload and L.C.L. 
quantities of Hydrogenated LARD 


Samples will be sent on request. 


Our laboratory facilities are available free 
of charge for assistance in determining the 
quantities of Lard Flakes to be used and 


THE E. KAHN'S SONS CO. 


@ Phone: Kirby 4000 





MAX J. SALZMAN 





LARD 





2618 W. MADISON ST., CHICAGO 12, ILL. 
SAcramento 2-4800 @ Cable Address: NATSAL 











SAUSAGE CASINGS 














THE FOWLER CASING CO. LTD. 


For 30 Years the Largest Independent Distributors of 


QUALITY AMERICAN HOG CASINGS 


in Great Britain 
8 MIDDLE ST., WEST SMITHFIELD, LONDON E.C. 1, ENGLAND 
(Cables: Effseaco, London) 
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VEGETABLE OILS 


Wednesday, July 5, 1950 








A confused situation developed in the 
crude edible vegetable oils markets late 
last week. While some markets dis- 
played action and advanced prices, 
others were quiet and steady. 

The organized commodity exchange 
prices were generally higher, but crude 
cottonseed oil and crude peanut oil -re- 
mained steady. Price advances of ‘ec 
were noted in crude corn oil and crude 


soybean oil. Coconut oil prices were 
% @ Ic higher. 
CORN OIL: Late last week sales 


were made at 14c. These sales appar- 
ently had no influence on Monday’s 
opening level. Most offerings opened 
at 1444c, with 14%c the highest bid re- 
corded. The difference in levels, being 
too large, discouraged all buying inter- 
est. A nominal market, called 14%c, 
remained on Wednesday. 

SOYBEAN OIL: Prices advanced 
steadily until the holiday, then dropped. 
Soybean oil sold for 12%c and 12%c 
last week. On Monday sales were re- 
ported as high as 13%c. After the holi- 
day, however, the highest sale was at 
12%c. 

PEANUT OIL: An extremely quiet 
situation prevailed in this market 
throughout the week. Buyers were ab- 
sent and sellers refused to establish a 
level. A nominal quotation of 14c pre- 
vailed. The last sales were at this level. 


COTTONSEED OIL: Before the 
weekend, sales in Valley oil were at 
13%c and 13%c, with oil in the South- 
east moving at 14c. Texas oil sold in a 
limited way for 13%c. In the Valley 
and Southeast on Monday, bids of 13%c 
brought no results. This caused a weak 
undertone and a nominal quotation of 
13%c. Texas oil entountered the same 
situation and was quoted at 13%c 
nominal. 

New York cottonseed oil futures 
quotations were reported as follows for 
the first four days of the week: 


MONDAY, JULY 3, 1950 


Open High w Close Pr. cl. 
SER scccves 16.05 16.40 16.05 °16.25 15.75 
BOE. ccoses 16.00 16.30 15.95 16.05 15.56 
Oct oe. 15.50 15.65 15.37 °15.38 14.90 
eo “excess 15.29 15.35 15.10 15.12 14.74 
SOB. wccccece ess sess eas ae 
BEE, csscce 15.30 15.35 15.09 °15. - 14.72 
a. nsesae 15.25 15.25 15.07 15.0! 14.72 

Total sales: 344 contracts. 

TUESDAY, JULY 4, 1950 
HOLIDAY—MARKET CLOSED 
WEDNESDAY, JULY 5, 1950 

Pe secess *16.05 16.15 16.08 *°16.09 16.25 
Ge, sccens 15.90 16.00 15.81 15.93 16.05 
OG sewcves *15.20 15.48 15.27 15.43 15.38 
TER. . osccuee *15.00 15.15 15.00 15.13 15.12 
Se, ccvves oes eee PT esee ose 
Pe, céesee 15.07 15.13 15.05 °15.13 15.05 
‘ee 5.10 5.17 14.97 15.15 15.08 

Total sales: 265 contracts. 

THURSDAY, JULY 6, 1950 

DE swncsd 16.00 16.20 16.00 °16.00 16.09 
es scqaed 15.95 16.15 15.91 15.93 15.93 
is - wrbews *15.35 15.62 15.30 15.382 15.43 
i! “ssske 15.15 15.32 15.10 15.10 15.13 
SOR. ceccve TTT esses sess 
Mn. crewed *15.06 15.20 15.20 °15.05 15.13 
BP aweese 5. 15.25 15.15 °15.05 15.15 

Total sales: 285 contracts. 

*Bid. 


COCONUT OIL: Offerings of 14c 
sold late last week and early this week. 





The saving 


is amazing 


color, flavor, shape 
of fresh, frozen or 
smoked meats... 


ADLER stockinettes 


in a wide range of 
widths and constructions for 
fore and hindquarters, sides and 
cuts of beef, veal, lamb and pork 
to assure protection in freezing, 
storing or shipping. Write for 


AREE catalog and price list to 
THE ADLER COMPANY 


Department N 
Cincinnati 14, Ohio 
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in protecting 






Makers of quality knit products for over 80 years | 











ADLER 
Representatives 
PHIL HANTOVER, INC. | 


1717 McGee St. “a 
Konsas City 8, Mo. 


JOS. KOVOLOFF 
800 N. Clark St. 
Chicago, ill. 


JACK SHRIBMAN 











‘ 
After these trades the market quieted, 
but a strong undertone developed which 
led to a %4c advance in a nominal quo- 
tation of 14%c. 





CCC Announces Prices for 
Surplus Commodities 


The Commodity Credit Corporation 
has announced the prices at which 
approximate quantities of its commod- 
ity holdings will be available to com- 
mercial exporters for export’ sale dur- 
ing July 1950. These include 32,800,000 
lbs. of Mexican canned meat and gravy, 
packed 24 and 48 cans of 20 oz. each 
per export case, in carload lots, at 10c 
per net lb., f.a.s. vessel, U. S. Gulf of 
Mexico ports and 34,000,000 Ibs. of 
Mexican canned beef and gravy, at 20c 
per lb. 

Cottonseed oil, both crude and refined, 
will be sold as available during July, on 
a competitive bid basis. 


VEGETABLE OILS 


Wednesday, July 5, 1950 





Crude cottonseed oil, carlots, f.o.b. mills 
Valley ..... ‘ -o+e 1 BYR 
IIR 5. cicinn taxi caudate been 18%n 
Texas os sour ehonedassansen a 
Corn oil, in tanks, " f.0.b. Oe OIE 
Soybean oil, in tanks, f.o.b. mills Midwest. i2% 
Peanut oil, f.o.b. Southern Mills............ lé4n 
Coconut oil, Pacific Mills .14@14\n 
Cottonseed foots 
Midwest and West Coast .... ingiz 
BS 06 0ssedednsss cbcntsusotousseiets 1% 
OLEOMARGARINE 
Wednesda » guy 5, 1950 
Prices hicago 
White domestic snaneeliie Ivitor etre TTT 27 
Welt OUNINE GRE onc cccncccveedtetastseceeee 27 
Milk churned pastry . ps deudecenseesacenet 24 
Water churne@ pastry ....ccccvecccccccccscs 23 





No. 11 Self-Acting TEMPERATURE 
INDICATING REGULATOR 


3 PLUS VALUES 
Give You More for Your Money 


Easy to Read 4” Dial 

Thermometer shows 
temperature of process or 
operation under control. 


2) Valve Stem Lubricator 
at no extra cost. 


© Over-Heat Protection at 
no extra cost. 


Reduce Costs—with this 
better type of self-acting 
temperature regulator. It 
prevents OVER -heating. 
Controls liquids or air, 
heating or cooling. Valve 
Sizes % to 2” incl. Available without 
thermometer, sizes % | to » 6”. (1) 





> WRITE FOR BULLETIN 329 e THE POWERS REGULATOR CO. 
2725 Greenview Ave., Chicago 14, Ill. e Offices in 50 Cities 
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Market inactive during fore part 
of week—Wednesday bids raised 
Y,c—Thursday market very ac- 
tive with all trading at $1 higher 
levels— Volume close to 80,000 
with heavy cows, branded cows, 
light cows, heavy native steers, 
branded steers and light native 
steers all moving in quantity. 


CHICAGO 


PACKER HIDES: Late last week 
and even into the early part of this 
week, the hide market appeared barely 
steady, and in some circles there was a 
feeling that it was toppy; particularly 
in a couple of classifications. After the 
holiday, however, the general com- 
modity boom that has been precipitated 
by the Korean war situation made its 
appearance in the hide futures market 
and from then on it was just a matter 
of how high the cash market would 
follow. 

Entering into the bullish picture was 
the additional factor of the better sea- 
sonal quality of hides, and the often 
mentioned light supply and light kill 
conditions. No trading was accom- 


plished on Monday, Tuesday was a holi- 
day, then on Wednesday a higher trend 
was indicated by couple small sales that 


were %@lc higher. In addition to these 
sales, several bids that were %4c above 
last sales were reported Wednesday, 
but these higher bids were not sufficient 
to attract offerings. On Thursday the 
bids were raised another %c and the 
market developed a heavy trade at 
prices which were consistently $1 above 
last sales levels. 

Wednesday’s trade involved 2,300 
butts, June, at 21c; 1,200 butts, July, 
21%c, and about 600 each butts and 
Colorado’s were reported sold at 21c 
and 20%c. 

The heavy trade on Thursday was 
rather well divided among light, heavy 
and branded cows, and light, heavy and 
branded steers, with each class varying 
from about 8,000 to 15,000 hides, and 
the total slightly in excess of 70,000. 

In the heavy cows, about 14,000 hides 
were moved with most priced at 26c 
and a few St. Paul and Albert Lea at 
26%c, Chicago basis. About 8,500 
branded cows sold mostly at 25c, but 
with a small number ‘%c above this 
figure. 

Light cows were most active and 
nearly 16,000 were traded with the 
prices by point $1 above last trades: 
Chicago 26c, St. Paul 26%c, Omaha- 
Sioux City 27c and St. Louis-Kansas 
City 27%c. Car Oklahoma City light 
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QQ. wHAT ELSE IS IDENTIFIED BY ITS STRIPE? 


ufedge 

BEEF CLOTHING of course! 
Red. 0. 5. Pot. OF. 

SUPERi08 10 ane SHROUDS 


iT TOO, CAN BE INSTANTLY IDENTIFIED BY 
ITS EXCLUSIVE BLUE PINNING STRIPE. 


QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 








THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND 
STRIBUTORS 


CANADIAN D 
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cows was reported sold at 3lc, f.o.b, 
In the heavy native steers, about 
8,000 were moved mostly at 24%4c, with 
a few St. Pauls included at 25c. Ap- 
proximately 9,300 branded steers sold 
with the heaviest volume in the Colo- 
rados. The Colorados sold at 21c, while 
both the Texas and butts were sold 
21%c. Light native steers, which had 
sold down last week, were second most 
active in this week’s trading, and about 
15,000 were moved, all at 26%c. Car 
Omaha bulls sold 16c. Most all hides 
were July take-off, but on an occasion 
or two June were included; they did not 
move at a discount. Prices were all 
quoted Chicago freight equalized. 

OUTSIDE SMALL PACKER: The 
difference of opinion between buyers 
and sellers in this market appears to 
be widening rather than narrowing. 
With the strong futures market, the 
better packer market, war scare and 
all, the small packer in general has be- 
come very bullish and his asking price 
has become considerably above tanner 
ideas. Occasionally, when pressed for 
room, the small packer is willing to 
negotiate, and from this situation a 
few sales develop. The country market 
is about the same. 

During the week a few sales were 
reported. Car 50-52-lb. average small 
packer hides, selected, sold 23%c. Car 
45-lb. average sold 25*%c, Chicago basis. 
Car selected bulls, 75-80-lb. average 
sold 14%c. Couple cars selected 50-52- 
lb. average sold 23%c. Heavy hides, 
with the exception of bulls, were scarce 
and no training in these was reported. 

SHEEPSKINS: With the holiday and 
lighter production, shearling trading 
was not quite as active as it has been, 
but all sales were steady basis and 
from appearances demand was ade- 
quate to absorb all offerings. Trading 
in “genuines” was also slow during the 
week, with traders generally looking 
for the “interior” selling of next week 
as a guide. 

Straight car No. 1 shearlings sold 
at $3. Mixed car No. 1 shearlings, No. 
2’s and No. 3’s sold $3, $2.15 and $1.75. 
Couple mixed cars sold with the 1’s at 
$3.10, the 2’s at $2.30 and the 3’s at 
$1.75. Mixed car 2’s and 3’s sold $2.20 
and $1.75. Car 1’s, 2’s and 3’s sold $3, 


| $2.25 and $1.80. The supply situation 


on both pickled skins and dry pelts re- 
mains tight, with the largest part of 
available product never reaching the 


open market. 


WEST COAST: Both the large and 
small packers in this area have been 
waiting for the packer market to estab- 
lish price levels before making their 
offerings. With Thursday’s heavy and 
higher packer selling to lead the way, 
action is anticipated in this market. 


| In a trade not previously reported here, 


approximately 5,000 steers and cows, 
June pack, Southern California, sold 
18%2c and 22%4¢, flat basis. 
CALFSKINS: For the third consecu- 
tive week there were no trades re- 


| ported in skins. Not only is production 


down, but as stated here before packers 
had sold ahead and most of them are 
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still in no position to make sizeable of- 
ferings. The few offerings available are 
mostly at higher asking prices and tan- 
ners are not only reluctant to pay the 
increase, but are particularly cautious 
because of the small quantities that 
they would be able to obtain. 





N. Y. HIDE FUTURES 


MONDAY, JULY 3, 1950 





Open High Low Close 
ee 20.70b 21.50 21.00 21.20b 
Ge wenccsed sas cess esse cess 
OB. cc cvcsecmee 21.50 20.85 21.20b 
Jan sree eee bse case eves 
BERR. cccceses 20.60b 21.45 20.95 21.05b 
FEO ac cccves 20.35b 20.80 20.75 20.95b 
July ‘51.....23.40b 24.05b 


Closing 52 to 65 points higher; sales 94 lots. 
TUESDAY, JULY 4, 1950 
HOLIDAY—MARKET CLOSED. 
WEDNESDAY, JULY 5, 1950 








GE, osiveend 21.35 21.65 21.32 21.65 
Tis  evccce es eens cose ates 
ere 21.30b 21.71 21.35 21.70 
i. cobesads os rae oses aaa 
| Sere 21.30 21.57 21.30 21.57 
Apr. - sees sese eees 
June .05b 21.53 21.20 21.45b 
J 80b 24.50b 


uly J weet sind 
Closing 45 to 52 points higher; sales 86 lots. 
THURSDAY, JULY 6, 1950 


Sept. ... -+e+ 21.60b 21.98 21.70 21.80 
Dec. oeecesss Gee 21.95 21.70 21.83 
errs F 21.90 21.78 21.70 
BE .. coscceseve see ese aes oes 
SD pcsessccse 21.50b 21.78 21.58 21.60b 
Genet "OR éxccces 24.65b 


Closing 13 to 17 points higher: sales 87 lots. 
FRIDAY, JULY 7, 1950 





SE. casteoses 21.91 22.25 21.91 22.18b 
Oct. cet ee aeons TTT TTT 
Dec. . 21.95 22.25 21.95 22.20b 
Jan. i. . ao n4ee cose 
Mar. . 21.85b 21.93 21.88 22.05b 
Ms éeévsdwees pepe or o6ee cece 
GORD cccvcceces 21.75b 21.90 21.85 21.95b 
ae. cosanavese 25.03b 


Closing 35 to 38 points higher; sales 97 lots. 





CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended July 1, 1950, were 5,044,000 
lbs.; previous week, 4,616,000  lbs.; 
same week 1949, 6,935,000 lIbs.; 1950 to 
date, 153,509,000 lbs.; corresponding 
period a year earlier, 191,857,000 lbs. 

Shipments for the week ended July 1 
totaled 4,115,000 lbs.; previous week, 
3,944,000 lbs. same week last year, 3,- 
838,000 lbs.; 1950 to date, 117,377,000 
Ibs.; corresponding period 1949, 134,- 
124,000 lbs. 


LIVESTOCK CAR LOADINGS 


_A total of 7,709 cars were loaded 
with livestock during the week ended 
June 24, 1950, according to the Associa- 
tion of American Railroads. This was 
an increase of 882 cars from the same 
week a year earlier, and a decrease of 
1,219 cars from the week in 1948. 





NEW HOG TOP SINCE 1948 


Since Monday, June 26, hog prices 
climbed at Chicago until the peak of 
$24.25 per cwt. was reached on Wed- 
nesday, July 5, the highest price paid 
since November 8, 1948. Prices broke 
on July 6, however, and the top was 
75c under the previous day’s level. 
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FRIDAY'S CLOSINGS 
Provisions 

The live hog top at Chicago was $24; 
the average, $20.60. Provision prices 
were: Under 12 pork loins, 60@61; 
10/14 green skinned hams, 52%; 4/8 
Boston butts, 464% @47; 16/down pork 
shoulders, 34%@34%; 3/down spare- 
ribs, 39%@40; 8/12 fat backs, 
9% @10%; regular pork trimmings, 
20% @21; 18/20 DS bellies, 22; 4/6 
green picnics, 35; 8/up green picnics, 
29. P.S. loose lard was quoted at 11.00; 
P.S. lard in tiercés, 11.90b. 


Cottonseed Oil 
The closing futures quotations at 
New York were: July 16.15; Sept. 
16.15; Oct. 15.65; Dec. 15.30-35; Mar. 
15.33-35; May 15.32-33. Sales totaled 
422 lots. 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous Cor. week, 
July 6, 1950 Week 1949 
Nat. strs. ...24%@26% 23%@26 18% @22 
Hy. Tex. strs. 20%n 20%n 17 
Hvy. butt 
brnd'd strs.. 21% 20% 17 @17%n 
Hy. Col. strs. 21 19% 16%@1in 


Ex-light Tex. 

Ck nicece 2 27%n 27n 24 
Brnd'd cows .25 @25% 24 @24% 19 @19% 
Hy. nat. cows 26 @26% 25 @25% 20 @21% 
Lt. nat. cows 26 @27% 25 @26% 22 23% 
Nat. bulls ...16 @16% 15%@16% 16 
Brnd'd bulls .15 @15% 14%@15% 15 
Calfskins, Nor.62% @66 62% @66 55 @57% 


Kips, Nor. nat. 50 nO 45n 
Kips, Nor. brnd. 47% 47% 42%n 
Slunks, reg. 3.35 3.35 2.85 
Slunks, hris 90 90 90 @95 
CITY AND OUTSIDE SMALL PACKERS 
41-42 Ib. aver.26 @20% 26 17%@19 


50-52 Ib. aver.28 @23% 23 @23% 16%@18 
63-65 Ib. aver.19 @19% 19 @19% 12 @13 


Nat. bulls ....13 @14 13 @l4 11 @i2 
Calfskins ..... 46 @48 46 @48 26 @3BR 
Kips, nat. ....32 @34 32 @3 30 @32 
Slunks, reg. .2.75@2.85 2.60@ 2.85 2.00 


Slunks, hbris. 60 @70n 60 @70 50 @75 
All packer hides and all calf and kipskins quoted 

on trimmed, selected basis; small packer hides 

quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


All weights, 
50-52 ......19 @20 19 @20 15%n 


eS UCC 10 @ii1 10 @i11 
Calfskins ....27 @2S8 27 @2R 21 @23 
Kipskins ..... 24 @25 24 @2 19 @20 


All country hides and skins quoted on flat trim- 
med basis. 


SHEEPSKINS, ETC. 

Pkr. 

No. 3.00@3.10 3.00@3.10 2.50@2.75 
Dry pelts ..385 @36 35 @36 29 31 

Horsehides, 
untrimd 


shearings, 
mae 


11.00@12.00 11.00@12.00 9.00@9.50 





Lower Lard Shipping 
Rate to Far East Denied 


A shipper’s proposal seeking the ex- 
tension of export rates on lard substi- 
tutes to apply to all Far East destina- 
tions has been rejected by the Trans- 
Continental Freight Bureau. The ship- 
per had sought a base rate of $1.32 per 
cwt. minimum weight 40,000 lbs., now 
applicable only on Hawaiian traffic, for 
other Far East shipments, which now 
move under domestic rates. The adjust- 
ment was sought on shipments origin- 
ating in the territory between Chicago 
and other points as far west as New 
Mexico and Wyoming. 








If you re 


INTERESTED IN 


PACKAGING... 


GREAT LAKES can show you 
the way to fast package 
production at low cost, with 
package appearance and 
consumer appeal that in- 
sures sales success. 





Only $32.00 for this unit 
that produces up to 125 
tight, handsome, frank 
packages per hour. 





Only $46.75 for this special 
unit that gives up to 400 
handsome, tight bacon 
packages per hour. 


Write today for full details of this 
and other Great Lakes equipment 
for packaging, marking and 
identifying all meats and meat 
products. 


GREAT LAKES 


STAMP & MFG. CO. 


2500 IRVING PARK ROAD, CHICAGO I8, ILL. 

















Page 41 














SALABLE LIVESTOCK AT 
TWELVE MARKETS IN JUNE 


The USDA report of June receipts 
at the seven leading markets was as 
follows: 


CATTLE 
June June 
1950 1949 
NN inieons 6 dbegede steers 122,938 149,326 
EE os 2 aee6s0vedus he. 69,097 82,695 
DEE weaccccccesccesesvcess 21,039 128,105 
i. +. «cb nhedn cow bed 7,04 56,486 
DE scbvescecceadooese © 3U 606 44,125 
SE MED vaucaceccarecivescne 90,182 101,849 
MEN DUE 6660 cccisecvecedee 75,955 85,711 
PE tht tidedGcesisdneees 731,426 24 338 


*Includes seven markets named, plus Cincinnati, 


Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
CALVES 
EE tiv bit 080 626068600608 9,746 10,367 
PME, occa adueadetees ays 429 11,283 
ED tccntcov eds rbeeSevecens 4,191 3,487 
MMs BOND cocccccceccsnccoe Meee 29,845 
Dh. Acct asevekesvsoee 4,454 5,849 
SE TUE, cccvevcesesoveeres 1,304 1,231 
DE ns creepdbvenesees 29,656 33,486 
SEINEE, Ob6e000cebeccecedecs 24,690 134,572 


*Inclades seven markets named, plus Cincinnati, 





paeer, Fort Worth, Indianapolis and Oklahoma 
City. 
HOGS 
ST  sagectscdevovsange 189,767 175,437 
Pe Ce secscsecevsne’s 52,011 58,920 
DE shcctctecvevasenesios 151,980 137,680 
By EMD 6 cccvccececcne 220,335 225,763 
ST 6000 6a04éubvecees 106,565 105,560 
SE ME cvcccocnceeveses 136,474 125,254 
SD MMS coe ccecvoceses 165,909 139,675 
WEEE £605 pegvcceencecae 1,293,743 1,221,373 
*Includes seven markets named, plus Cincinnati, 
Denver, Fort Worth, Indianapolis and Oklahoma 
City. 
SHEEP AND LAMBS 
s6 beeerdesecsséves vane s 11,467 
Kansas City 73, 49,101 
GED desecvecceccccccesveces GEE 21,997 
St. Joseph ° . 27,295 
WORE pccaceccove 12,874 
Oklahoma 8,119 
So. St. Paul 10,422 
‘ota 367,148 


*Includes: seven markets named, plus Cincinnati, 
mae Worth, Indianapolis, E. St. Louis and Sioux 
City. 


MAY DRIVEN-IN RECEIPTS 


Driven-in receipts at 65 public mar- 
kets constituted the following percen- 
tages of total May receipts, which 
include through shipments and direct 
shipments to packers when such ship- 
ments pass through the stockyards: 
Cattle, 77.6; calves, 79.9; hogs, 82.1, 
and sheep, 47.9. These percentages 
compared with 77.1, 75.4, 78.1 and 45.7 
per cent, respectively, in May, 1949. 


DENMARK HOG NUMBERS 


Bred sow numbers in Denmark, ac- 
cording to May 20 census, are 14 per 
cent larger than those in May of 1949. 
Since the March 25, 1950 census, the 
upswing in bred sows has occurred 
largely in the sows bred to farrow for 
the first time. This class increased by 
38,000 head during the March 25-May 
20 period, while other bred sows re- 
mained practically unchanged. Al- 
though suckling pigs and pigs and 
slaughter hogs increased by 10 and 50 
per cent, respectively, from a year 
earlier, these classes declined by 7 and 
2 per cent, respectively between the 
March 25 and May 30 censuses. Simi- 
larly, the total number of hogs was 34 
per cent larger than in May 1949, but 
2 per cent below the number reported 
on March 25, 1950. 

The demand for pigs has strength- 
ened and prices increased about 18 per 
cent during the month of May, due 
largely to increased quantities of skim 
milk available for hog feeding. 


Hog numbers, by classes, for the last 
census period, were reported as follows, 
with comparable figures for May 1949 
in parentheses: Bred sows 273,000 
(240,000); total sows 374,000 (340,000); 
suckling pigs 637,000 (579,000); pigs 
and slaughter hogs 2,127,000 (1,419,- 
000) and total, including boars, 3,150,- 
000 (2,349,000). 


HOG WEIGHTS AND COSTS 


Average weights and costs of hogs at 
seven markets during June, 1950: 
BARROWS 





AND GILTS SOWS 
June June June June 
1950 1949 1950 1949 
NY cas bce $19.68 $20.76 $16.35 $16.63 
Kansas City .... 19.66 20.60 15.71 15.67 
TD. swsswesrs 19.46 20.17 16.40 16.09 
St. Louis Nat'l 
Stk. Yds. 20.13 21.08 16.16 16.33 
St. Joseph ...... 19.64 20.64 15.96 16.41 
COS. 19.11 19.79 16.39 16.32 
Sioux City ...... 19.39 20.23 16.44 15.93 
Average Weight in Pounds 
PO ssscecees 242 250 399 394 
Kansas City . 227 228 405 417 
TE  sccseceee ae 246 374 377 
St. Louis Nat'l 
Stk. Yds. .... 209 219 400 412 
St. Joseph ..... 225 229 887 393 
i ME accvacce-. ae 265 364 379 
Sioux City ...... 241 255 366 365 





BY YEARS 


MEAT AND INCOME 


Retail Value of Consumption and Income, Per Person 


BY QUARTERS* 





% OF 1935-39 
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*SEASONALLY ADJUSTED ANNUAL RATE 











*f ivestock Buying 


can be PROFITABLE 
and CONVENIENT 


Tey we 


KENNETT-MURRAY 


vies TroOce 
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CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 

FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JONESBORO, ARK, 
LAFAYETTE, IND. 
LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBRASKA 
SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, July 
5, 1950, were reported by the Production & Marketing Admin- 
istration as follows: 

HOGS (Quotations based on 
hard hogs) St. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS AND GILTS: 
Good and Choice: 



















$18.00-21.00 $.......... $.......... Bn wsccsccee 
5 20.50-23.00 20.50-22.25  ...c..00-s 
0-24.00 22.00-23.00 .......... 
& 23.50-24.25 23.00-24.00 23.00-23.50 
200-220 Ibs...... 23.85 23.50-24.25 23.00-24.00 23.00-23.50 
220-240 Ibs...... 23 23.25-24.25 23.00-24.00 23.00-23.50 
240-270 Ibs...... 2 22.75-23.75 22.00-23.50 21.00-23.25 
270-300 Ibs...... 2 21.75-23.00 21.00-22.50 21.00-23.25 
300-330 Ibs...... 20.50-22 21.25-22.00 20.00-21.50 .......... 
330-360 Ibs...... 20.25-: 20.75-21.50 BOGE cccccccncs 
Medium: 
160-220 Ibs...... 20.50-23.75 21.00-23.00 BOSD SR SD  cccccccest 
SOWS: 
Good and Choice: 
270-300 Ibs...... 19.50-19.75 20.25-21.00 19.50-20.00 20.50-21.50 18.50-20.75 
300-330 Ibs...... 19.50-19.75 20.00-20.75 19.50-20.00 19.50-21.00 18.50-20.75 
330-360 Ibs...... 18.75-19.75 19.00-20.50 19.00-19.75 19.50-21.00 18.50-20.75 
360-400 Ibs...... 18.25-19.50 18.00-19.75 18.25-19.50 18.75-20.00 18.50-20.75 
Good: 
400-450 Ibs...... 17.75-19.25 17.25-18.50 17.50-19.00 17.50-19.25 16.50-18.75 
450-550 Ibs...... 16.50-18.50 16.50-17.75 16.75-18.25 17.00-18.00 16.50-18.75 
Medium: 
250-550 Ibs...... 15.00-19.50 15.50-19.50 16.00-19.25 16.00-20.00 .......... 
PIGS (Slaughter): 
Medium and Good: 
90-120 Ibs...... BESOGRTSE BOSOTDGD ccccscccse covcescsse sccvsesocs 
SLAUGHTER CATTLE, VEALERS AND CALVES: 
STEERS, Choice: 
700- 900 Ibs..... : 50 31. 31.00-32.00 





900-1100 Ibs... .. 31. 32.50 31.5 31.50-32.50 
1100-1300 Ibs... .. 31. 32.50 31 . 2.00- ) < 31.50-32.50 
1300-1500 Ibs..... 31.00-32.50 31.50-33.25 32.00-33.25 30. as 31.00-32.50 


STEERS, Good: 











700- 900 Ibs..... 29.00-31.00 29.00-32.00 29.00-30.75 29.00-31.50 
900-1100 Ibs..... 29.00-31.25 29.50-32.00 29.00-31.00 29.00-31.50 
1100-1300 Ibs..... 29.00-31 28 - 29.50-32.00 29.00-31.00 29.00-31.50 
1300-1500 Ibs..... 29.00-31.00 29.25-31.50 29.25-32.00 29.00-30.75 29.00-31.50 
STEERS, Medium: 
700-1100 Ibs..... 25.00-29.00 0 25.00-29.50 24.50-29.00 25.00-29.00 
1100-1300 Ibs..... 25.00-29.00 50 25.50-29.50 24.50-29.00 25.00-29.00 
STEERS, Common: 
700-1100 Ibs..... 23.00-25.00 22.00-25.50 22.50-25.50 21.50-24.50 22.00-25.00 


HEIFERS, Choice: 
600- 800 Ibs..... 30.! 
800-1000 Ibs..... 30.5 





30.00-31.00 
30.00-31.50 





30.50-31.25 31.00-32.50 30.00-3 
30.75-32.00 31.75-32.75 30.00-3 





HiEIFERS, Good: 
600- 800 Ibs..... 28.50-30.50 28.75-30.7: 
‘ 


28.50-30.00 28.50-30.00 
800-1000 Ibs..... 28.50-30.50 


28.50-30.00 28.50-30.00 






2 
4 
ry? 
to oe 
= 
24 
wt 


HEIFERS, Medium: 
500- 900 Ibs..... 24.50-28.50 24.00-29.25 24.50-29.00 24.00-28.50 24.50-28.50 


HEIFERS, Common: 











500- 900 Ibs..... 22.50-24.50 21.50-24.00 22.00-24.50 21.50-24.00 21.50-24.50 
COWS (All Weights): 

Perr 2: 24.00 50-24.50 22.00-23.50 21.00-23.50 22.50-24.00 
Medium ........ 20. 25 «21.25-22.75 21.00-22.00 19.25-21.00 20.50-22.50 
Common ........ 18. 25 19.50-21.50 19.50-21.00 18.25-19.25 19.00-20.50 
Can & cut....... 15.00-18.75 16.25-19.75 15.00-19.50 14.50-18.25 16.50-19.00 
BULLS (Yris. Excl.): All Weights: 

Beef, good ...... 0-24.00 24.50-26.00 22.50-23.75 21.50-23.00 23.00-23.50 

5 





22.50-23.75 23.00-23.50 23.50-24.50 
21.00-22.5 20.75-23.00 22.00-23.50 


Sausage, good .. 0-24.00 
Sausage, medium. 21.50-22.50 
Sausage, cut. & 





26. 


COMB. cccccccscs 19.50-21.50 21.50-24.25 18.50-21.00 19.00-20.75 19.00-22.00 
VEALERS, All Weights: 
Good & choice... 29.00-33.00 29.00-31.00 27.50-30.00 27.00-29.50 27.00-31.00 





Com. & med..... 22.00-29. 24.00-29.00 21.00-27.50 21.00-27.00 20.00-27.00 
Cull, 75 Ibs. up.. 16.50-22.00 19.00-24.00 17.00-21.00 18.00-21.00 16.00-20.00 


CALVES, (500 Ibs. down): 


Good & choice... 26.00-30.00 26.00-29.00 27.00-29.00 24.00-29.00 25.00-27.00 
Com. & med..... 19.50-26.00 21.00-26.00 20.00-27.00 20.00-24.00 19.00-25.00 
GUE ccccccccvece 15.50-19.50 17.00-21.00 16.00-20.00 18.00-20.00 16.00-19.00 


SLAUGHTER LAMBS AND SHEEP:' 
SPRING LAMBS: 
Good & choice*.. 





28.00-28.75 





27.00-28.50 28.50-29.00 
1) 





Med. & good*... .00-27.00 =25.00-28.2 24.50-27.75 
Common ........ 20.00-23.50 21.00-24. 


LAMBS (Shorn): 





SCR ME 5 6 Kesccdcbss desecvcest sbeceeteve 23.00-23.50 
thy EP EE ones acbecbtcss ecccenecve “ egmeeneses 21.00-22.75 
CNG cccaccce scccccescee sececessis S00 sebee0 18.00-20.75 


EWES (Shorn): 
Good & choice*.. 5.50-10.00 7.00-10.50 9.00-10.00 9.50-10.50 9.50-10.50 
Com. & med..... 5.00- 8.00 6.00- 8.00 7.00- 9.00 7.00- 9.50 6.50- 9.25 
1Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 
*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and good grades and on ewes of good and choice grades as com- 


bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 
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Order Buyer of Live Stock 
L. H. McCMURRAY, Ine. 


40 Years’ Experience 
on the Indianapolis Market 


INDIANAPOLIS + INDIANA 


Telephone: FR anklin 2927 


This Market is Under Government Supervision 




















For Over 25 Years 
SHIPMENTS ANYWHERE 


LUSE-STEVENSON Co. 





873 BLACKHAWK STREET © CHICAGO 10, ILLINOIS 



















THE * 


Fly Chaser Fan 


Solves the fly pest prob- 
lem. When installed 
at entrances, shipping 
platforms and conveyor 
openings blows a volume 
a \. Hof ait downward which 

v4 jf \ flies don’t pass through. 
Avoids necessity of fly 
sprays. 


* ELECTRIC COMPANY 


3089 River Rood River Grove, 
"Reg. U.S. Pat. Off = 














STAINLESS 
STEEL 


A new shape, in two sizes, has 
been added to our growing line 
of Stainless Steel Ham Boilers. 


E2WE .. . .12-14 Ibs. 
E2WDE.. .14-16 Ibs. 


Ask for booklet 
“The Modern Method.” 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. © Chicago Office, 332 S. Michigan Ave., 4 

















Page 43 























There’re extra sales and profit for you in the sticker and 


slogan pictured above! 


Circulation of these stickers is mounting into the mil- 
lions. Meat retailers all across the country are cashing 
in on Omaha’s all-out drive to make top-quality Omaha 


steaks still better known. 


For the names of Omaha order buyers and other Omaha 


market agencies, write— 


LIVESTOCK FOUNDATION OF OMAHA 


717 Livestock Exchange Building Omaha, Nebr. 























EDWARD KOHN (Co. 


3845 EMERALD AVE., CHICAGO 9; ILL., Phone: YARds 3134 


CONTACT US 


For Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
AND OFFAL 





Boneless Cow and Bull Meat 


FULLY EQUIPPED WITH COOLER 
SPACE FOR LOCAL DISTRIBUTION 


Let Us Hear from You! 
* 


Established Over 25 Years 
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SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ending July 1, 1950: 


CATTLE 
Week Cor. 
ended Prev. week, 
July 1 week 1949 
Chicagot ..... 17,696 21, 398 







Kansas City? . 13,801 
Omaha*t ..... 20,216 
East St. Louist 6,061 
St. Josepht .. 7,217 
Sioux City! .. 10,940 
Wichitat ..... 3,190 


New York & 
Jersey Cityt 6,438 


Okla. City*t . 5,226 
Cincinnati$ 3,523 
Denvert ...... 7,613 
St. Pault .... 13,574 
Milwaukeet 2,713 
Total ...... 118,208 118,963 
HOGS 
Chicagot ..... 28,683 33,059 
Kansas Cityt . 10,564 11,7! 
Omahat ...... 33,193 35,656 
East St. Louist 16,447 21,956 





St. Josepht .. 19,077 4: 
Sioux Cityt . 16,937 19,056 596 
Wichitat ..... 7,580 9,117 2,668 


New York & 
Jersey Cityt. 
Okla. Cityt 
Cincinnati§ 
Denvert 
St. Paulf . 
Milwaukeet 


37,118 27,971 
8 














Total ......225,928 253,627 210,746 
SHEEP 
Chicagot -.. 4,304 2,861 2,665 
Kansas C ityt - 14,994 20,130 
Omahat --.- 9,603 9,092 
East St. Louist 7,085 7.837 
Josepht ... 7,609 
Sioux Cityt 2,465 
Wichitat .... 1,700 
New York & 
Jersey City? 38,111 
Okla. Cityt 4,763 
Cincinnati§ . 832 
Denver? ...... 8,162 
St. Pault .... 1,902 
Milwaukeet .. 348 
Total ......101,878 101,143 100,453 


*Cattle and calves 

tFederally inspected slaughter, in- 
eluding directs 

Stockyards sales for local slaugh- 
ter. 

{Stockyards receipts for local 
slaughter, including directs. 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, July 6: 
CATTLE 
Steers, gd. & ch....... 
Steers, med. & gd..... 
Heifers, gd. & ch.... 
Heifers, gd. ..... 
Heifers, com. & med.. 
Cows, -_ gd 
Cows, ° eee 
Cows, © om. ‘& med.. oa 
Cows, can. & cut..... 
Cows, cut. & com..... 






Sausage bulls, gd..... 22.50@ 24.75 
Sausage bulls, 
Oomk., & MOG... ccccics 21.00@ 22.50 
CALVES 
Vealers, gd & ch.....$28.00@32.00 
Com. & med....... ... 21.00@28.00 
HOGS: 
Gd. & ch 180-220. . .$24.25@ 24.75 
Sows, 400/down ...... 17.00@ 18.50 
SHEEP 
Spring lambs, 
J Serre $29.00@31.00 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices at Los Angeles, 
Calif., Thursday, July 6: 
CATTLE 

Steers, med. 

Heifers, med. 

Cows, med. 

Se, GE acess none 

Cows, can. & cut..... 

Sausage bulls, med. 
Dn Me sideécusee Ge 23.00@ 25.00 

CALVES: 
Vealers, med. to ch...$27.00@33.00 
Calves, com. & med... 22.00@28.00 





. .$27.00@29. 


16. Wa 19. 00 


Gd. & ch... .200-245. .$24.00@25. 
Bowe, G6. & Girccces 19.00@ 20.00 











CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards for current and 
comparative periods. 





RECEIPTS 

Cattle Calves Hogs Sheep 
June 28... 6,881 391 9,8 20 
June 478 10,5 1,940 
June 3 298 7 1,161 
July 31 2 877 
July 292 «(8,8 2,149 
July 
July 281 12,460 487 


July 600 16,000 500 


*Week so 

far .. 37,371 4,136 
Week ago. ‘ 9 45,112 7,104 
eee “ y 40,079 5,105 
eer 5 135 40.547 6,706 
*Ine luding 307 cattle, 7,173 hogs and 
2,270 sheep y+ Bore t to packers. 

















SHIPMENTS 
Cattle Calves Hogs Sheep 
June 28... 2,619 . 2,358 1,149 
June 29... 1,418 102 2°5 217 
June 30... 550 40 107 
oe Beene 147 aa 7 
July 3.... 4,009 15 
July 4.. Holiday. 
July 5.... 3,48! 19 2,064 59 
> 2'000 50 2,000 100 
Week so 
69 7,161 174 
Week ago. § 289 10, 029 1,366 
1949 121 6.283 444 
1948 . 73 46,036 293 
TOTAL JUNE RECEIPTS 
1950 1949 
Cattle . ° ae 92 152,030 
eee ee / 9,849 18,729 
0 ene 264 648 239,424 
Sheep ..... in 36,023 30,562 
TOTAL JUNE SHIPMENTS 
1949 
Cattle 4,207 
Hogs 26,910 
errs 2,444 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, July 6 
Week Ended Prev. 


July 6 week 

Packers’ purch.....24,204 30,742 
Shippers’ purch. 11,481 12,606 
TED. taxeene 35,775 43,348 


CANADIAN KILL 
Inspected slaughter in Can- 
ada, week ended June 24: 
CATTLE 


Week Ended Same Week 
June 24 Last Year 


Western Canada. .10.624 10.112 

Exstern Canada. .10,920 10,006 

Total 21,544 20,118 
HOGS 

Western Canada. .27.840 19,768 

Eastern Canada. .46,273 40,165 

Total 74,113 59,933 
SHEEP 

Western Canada 1,120 1,673 

Eastern Canada 2.861 3,008 

Total . 3.981 4,681 


NEW YORK RECEIPTS 
Receipts of salable live- 
stock at Jersey City and 41st 
st.. New York market for 
week ended July 


Cattle Calves Hogs* Sheep 


Salable 257 2,105 528 2,142 
Total (incl 

directs) 4.199 6,240 19,416 20,745 
Previous week 

Salable . 354 1,511 493 410 


Total (incl 
directs) .5,267 5,890 19,773 17,729 
*Including hogs at 3lst street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending June 29: 





Cattle Calves Hogs Sheep 

Los Angeles.6,350 1,425 2,225 1,050 
Francisco. .6,176 838 2,829 194 
N. Portland.7,347 1,612 2,278 159 





The National Provisioner—July 8, 1950 





at 


Ing 
por 
Vil 


hoy 


on ae Gh ted ee tt Oe BR Oe 



















































































































K PACKERS' DENVER | LIVESTOCK PRICES AT TEN CANADIAN MARKETS 
Cattle Calves Hogs Sheep 
Axo PURCHASES Armour 22 «es 2.879 3.813 | Average prices per cwt. paid for specified grades of steers, 
anc Swift 267 ’ ’ | : ; ‘ 
Purchases of livestock by packers Sadehy 1141... 3'011 ‘800 calves, hogs and lambs at ten leading markets in Canada 
at principal centers for the week end- Ww : me 6 Be em e+ 3 . . ss “= 
ing Saturday, July 1, 1950, as re- Sane «+. ts its 2b |during the week ended June 24 were reported to THE Na- 
eep ae MF THE NATIONAL PRO- a . | TIONAL PROVISIONER by the Canadian Department of Agricul- 
320 SIONE Total 7,027 560 10,372 8,945 | E 2 
940 CHICAGO ture as follows: ; 
x63 Armour, 1,898 hogs; Swift, 228 CINCINNATI GOOD VEAL 
149 hogs; Wilson, 2,542 hogs; Agar, 5,964 Cattle Calves Hogs Sheep STEERS CALVES HoGs* LAMBS 
; ry A Shippers, 12,801 hogs; Others, Gall’s ? 276 | STOCK Up to Good and Gr. Gad 
= 8.051 hogs. Sahn’ as YARDS 1000 Ib Choice Dressed lleavyweights 
= Total: 17,696 cattle; 1,654 calves; —* 774 Seente $33.10 
eke 41,484 hogs; 4,304 sheep. Meyer .... He pr ‘ oe. | Montreal 30.05 
KANSAS CITY Schlachter 120 101 71 Winnipeg . 20.10 
136 Cattle Calves Hogs Sheep Northside . 414 1a ‘> 9 241 Calgary 29.10 
P Pi Shee Others 2 5 002 2,3 Ee ) : 
a Armour .. 3,032 521 5 4,406 wee ae lame ee a agg ¢ eel 
: or ‘ : x 0 97K ’ 
706 sudery :: Bors | Sas Biase 4°895 Total .. 2,534 1,286 10,866 2,658 | Moose Jaw 
and Swift 7°29, a ae = Does not include 813 cattle and 248 | Saskatoon 26.80 
Wilson 1,324 369 1,407 1,553 hogs bought direct on oh 
Central ... 949 ese ese ees Z \ cree -. 
Others ... 2,649 34 3,951 1,425 oe 
, rt Mi 8ST. PAUL | *Dominion government premiums not included 
14> Total 11,864 1,937 10,564 14,994 Cattle Calves Hogs Sheep | 
217 Armour GAG ASUS GO (ST be — _ 
il OMAHA Bartusch 734 bee a 
- Cattle & Cudahy 1,380 901 200 
15 Calves Hogs Sheep Rifkin 624 4 pl 
7. Armour . 6,791 6,114 2,614 Superior 1,321 eee ese ees 
59 Cudahy . 5,086 6,243 310 Swift 4,421 1,881 18,268 545 
100 Swift . 5,732 302 Others 1,702 1,814 7,944 52 
= Wilson 2,368 669 4 
Eagle tee ++ Total 15,276 6,165 35,133 1,954 
174 Greater 
266 Omaha .. 214 FORT WORTH 
aan Hoffman 80 . . . 
444 Rothschild Bel Cattle Calves Hogs Sheep 
293 Roth 3 Armour 1,060 1,464 1,416 6,947 
Kingan 1,033 Swift 1,932 1,395 1,425 7,072 
> Merchants 22 Blue ; ait 4 -_ 
a Midwest 24 tonne 7 27 20% 
030 Others 16.135 City 307 15 59 
4 ‘ Rosenthal 384 106 
ae Total ...22,069 37,082 7,895 
562 Total 4,383 3,007 3,108 14,019 
E. 8ST. LOUIS | 
» Cattle Calves Hogs Sheep TOTAL PACKER PURCHASES 
207 Armour 2,253 3 3,854 3,752 Week Cor. 
p10 Swift 3,079 44 3.252 3,113 ended Prey week, } 
144 Hunter 720 2 July 1 week 1949 
Heil Cattle 131.743 127,931 147,892 
Eee : Hogs -248,856 254,466 248,102 
vaclede Shee 79,449 86,074 60,408 
ES Sieloff = ; . ’ 
" Others 618 _ . - 
rR Shippers 283 2 
;. 
ev. Total ..11,088 5,783 40,744 10,839 CORN BELT DIRECT | 
ek 
ed ST. JOSEPH TRADING 
OG Cattle Calves Hogs Sheep : -« e } ( } 
Swift 2.028 260 8,058 5,791 Des Moines, Ia., July 6.— y 
348 Armour 2.362 316 7.832 1,818 a 7 47 v? ) CF if 
Others 4057 172 3.767 ‘302 Prices at the ten concentra- e é e ‘ 
Total 8,447 748 19,657 7,911 tion yards and 11 packing 
Does not include 51 cattle and plants in Iowa and Minne- 
2,7 hogs bought direct 
n- sota: ‘ 
SIOUX CITY H nt hot 
Cattle Calves Hogs Sheep OEF, Fon © cholce: / 
Armour 4.055 5,007 709 160-180 Ib $19.l0@% r + « 
Cudahy 4,08 34 «47.091 706 180-240 Ib va 2 
ek Swift 2 141,746 = 807 240-300 Ib 20.25@ 22 
ar Others r - 300-360 Ib 19.50@21.! 
: Shippers 8,760 30 17,290 267 Sous 
, Total 19.782 127 31,134 1,989 270-360 Ib $19.00@ 19.90 
. 400-550 Ib h 75 
WICHITA — "7 SOLVAY SALES DIVISION 
‘’ » Calves Hogs Shee : " P MICA 
, ao . = ; i. — Receipts of hogs at Corn 
udahy : uw 300 2,42 a) ' . 
} Guggen Belt markets were: 40 Rector Street, New York 6, N.Y 
heim 120 Thi . 
} Dunn This Same day 
Ostertag 64 . week last wk | 
Dold 73 550 estimated actual 
Sunflower 12 June 30 28,000 34,700 
Pioneer 119 July 1 24,000 33,000 
Excel n16 5 July 3 40,000 34,000 
Others 443 100 277 July 4 . Holiday 
—— July 5 29.000 
Total 2,281 309 3,478 1,977 July 6 47,000 
Does not include 1,043 cattle and 
4.602 hogs bought direct —— ——— 
e- OKLAHOMA CITY 
st Cattle Calves Hogs Sheep LIVESTOCK RECEIPTS | 
* Afmour 1,910 374 1,159 57s a | 
or Wilson 1,595 309 1,158 1,386 Receipts at major markets: | 
Others 110 7 AT 20 MARKETS, Week Ended 
ep Total 3,615 683 3.054 1,964 Cattle Hogs Sheep 
ra Does not include 459 cattle, 460 July 1 210,000 $385,000 54,000 
- calves, 5,488 hogs and 2,790 sheep June 24 : 161,000 
45 bought direct 1940 142,000 
f LOS ANGELES eas: ye 155 000 
10 Cattle Calves Hogs Sheep = oe, » 162,00 7 L A '¢ 4 H A W 4 
_ Armour tae 31 +++ HOGS AT 11 MARKETS, Wk. Ended 
29 Cudahy 10 July 1 308 000 
Swift 1030111 yoo lel pony 
Wil June 24 331,000 
eee 54 1949 17,000 
ae : its 00 
- Clougherty 402 1947 oneed 
Coust y 24 - KE ETS ae ~~ 
st Harman AT 7 MARKETS, Week Ended 
Luer 114 Cattle logs Sheep 
ep Union . July 1 140,000 $263,000 80.000 
HO United » 287 June 24 15 ND SS OO) 
Others R26 216 14 158.000 253.000 67,000 
94 ; 1048 112,000 43,000 78.000 THE RAT H PACKING Co... 
59 Total 1,021 2,155 147 155,000 233.000 91,000 
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MEAT SUPPLIES AT NEW YORK | 


(Receipts reported by the U. 8. D. A., 


Production & Marketing Administration) 





WEEKLY INSPECTED SLAUGHTER 
Slaughter at 32 centers during the week ended July 1 was 


reported by the U. S. Department of Agriculture as shown in 











STEER AND HEIFER: Carcasses BEEF CURED: the following table: 
Week ending July 1, 1950. 13,745 Week ending July 1, 1950. 42,261 , 
Week previous .......... 11,836 Week previous .......... 14,083 ee _ oiiei , Sheep 
Same week year ago...... 8,709 Same week year ago...... 9.085 | NORTH ATLANTIC Cattle Calves Hogs & Lambs 
; New York, Newark, Jersey City 6,438 12,067 32,971 38,111 
cow: PORK CURED AND SMOKED: Baltimore, Philadelphia 5,678 1,831 20,498 2,281 
Week ending July 1, 1950. 1,797 Week ending July 1, 1950. NORTH CENTRAL : Pai . ie 
Week previous .......... 1,962 Week previous .......... Cincinnati, Cleveland, Indianapolis... 10,546 46,964 
Same week year ago...... 1,234 Same week year ago... Chicago Area eee otruriecs Seenee 
: St. Paul-Wise. Group’ . 2 ° 21,000 
BULL: LARD AND PORK FATS:+ a. Leste Ce ee oe 10,401 
Week ending July 1, 1950. 981 Ria # ’ 95 » 27 Sio P « yultee 10,105 
Week previous .......... 1,081 woe nies July 1, 1950. Peay tl Omaha ..... 1,711 
Same week year ago...... 904 tag ow ge ge le Some | = Mamene Oly 20... 20sec esc ccennees 11,782 
i Same week year ago...... 115,365 | Iowa and So. Minn.* . 4,067 
F $ | SOUTHEAST* 5,636 
— LOCAL SLAUGHTER SOUTH CENTRAL ay EST® 19;817 
Week ending July 1, 1950. 11,795 CATTLE: c ROCKY MOU NTAIN "on 
Week previous .......... 11! 571 . — arcasses PA “IF 107 
Same week year ago...... 5,220 Week ending July 1, 1950. c . 
Week previous .......... , on ” 174 70 836 
LAMB: Same week year ago...... Grand Total ase 4 zasee — 
week eating July 1, 1080. , Total sume week 1949 185,255 78.069 602390 
Week previous CALVES: otal sam 4s 2 y 





Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., 
Atlanta, 
Mo., Wichita, 
Denver, Colo., 
Vernon, San Francisco, San Jose, 


‘Includes St. Paul, Se. 


St. Paul, Newport, Minn., and Madison, Milwaukee, 


2Includes St 
%Includes Cedar 
Ottumwa, 


Same week year ago...... Week ending July 1, 1950. 12,067 . < 
7 a Week previous ere: wy 12,734 fireen buy, Ww ise 
MUTTON: Same week year ago..... 12,246 | and St Louis, Mo. 
Week ending July 1, 1950. 1,130 City, Marshalltown, 
Week previous .......... 2872 HOGS: | i: . aie 
Same week year ago...... 2,236 Week ending July 1, 1950. 82,971 | 570i sae gt ‘Tosent 
Week previous .......... 37,118 | we ludes So. § ‘a : ey e 
HOG AND PIG: Same week year ago...... 27,977 . oe. — ee ggg 
Week ending July 1, 1950 9,960 neludes Lot “ ngeles, 
Week previous .......... Py SHEEP: NOTE: Packing plants 
Same week year ago...... 13,055 Week ending July 1, 1950. 38,111 aoe icring Mas” 1060 
on Week previous .......... 36,652 | spection during May im 
PORK CUTS: Pounds Same week year ago...... 36,537 | lambs, 84.8. 


Week ending July 1, 1950.2,052,951 





included in above 
mately the following percentages of total slaughter under federal meat in 





Louis National Stockyards, 
tapids, Des Moines, Ft 
Storm Lake, 


St. Louis, IIl., 
Dodge, Mason 
Waterloo, lowa and Albert Lea, 
Tallahassee, 
Moultrie, Thomasville, Tifton, Ga. 
Kansas, Oklahoma City, Okla., Ft. 
Ogden and Salt Lake City, Utah 
Vallejo, Calif 

tabulations slaughtered approxi- 


Columbus, 


Cattle, 76.4; calves, 63.3; hogs, 72.8; sheep and 





Week previous .......... 1,581,956 COUNTRY DRESSED MEATS | 
Same week year ago...... 1,299,199 VEAL: | 
BEEF CUTS: Week ending July 1, 1950. 3,942 
Took @ , on me Week previous .......... 3,701 
wee yo S a Ee Same week year ago...... 3,503 
Same week year ago...... 80,315 HOGS 
VEAL AND CALF CUTS: Week ending July 1, 1950. s| Georgia; Dothan, 
Week ending July 1, 1950. 3,938 Week previous .......... 1 
eek previous .......... 5.99) Same week year ago...... 44 
Same week year ago...... 5 
per ge LAMB AND MUTTON: 
LAMB AND MUTTON CUTS: Week ending July 1, 1950. 12 
Week ending July 1, 1950. 1,270 Week PrevieWS ....cccces 213 | Week ended June 30 
Week previous .......... 5,090 Same week year ago...... 17 | Week previous 


Same week year ago 





tincomplete. 


Cor. week last year 





SOUTHEASTERN RECEIPTS 
Receipts of livestock at eight southern packing plants lo- 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton, 
Alabama; 
Florida, during the week ended June 30 were reported by the 
Production and Marketing Administration as follows: 


Jacksonville and Tallahassee, 


Cattle Calves Hogs 
.1. 558 1,254 5.750 
1,696 1,091 5,447 
1,380 140 2.906 





CLASSIFIED ADVERTISING 





POSITION WANTED 


SAUSAGE MAKER: Working foreman. Loaves and 
specialties. Successful record, sober, industrious, 
family man. 25-75,000 where quality is stressed. 
Many years of experience, desire change, prefer 
east. W-156, THE NATIONAL PROVISIONER, 
107 &. Dearborn St., Chicago 5, Il. 








WORKING SAUSAGE FOREMAN: 30 years’ ex- 
perience. Loaves and smoked meats, fully qualified 
to take full charge. Excellent references, sober, 
conscientious worker, g manager. Can figure 
woe and yields. W-157, THE NATIONAL PRO- 

SIONER, 407 S. Dearborn St., Chicago 5, Ill. 





RENDERING SUPERVISOR: Fully experienced, 
wet, dry, edible and inedible. Desire north or 
mid-west location. W-165, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Til. 


HELP WANTED 





WANTED 
MERCHANDISING MANAGER 


35 to 40 years of age, for Mid-Western Food Proc- 
essing concern to handle Sales Promotion, Adver 

tising and Packing (of Consumer Packages.) In 
reply state full details as to Education and Ex 

perience. Applications will be: treated in strict 
confidence. 


W-168, THE NATIONAL 
407 8. Dearborn St., 


PROVISIONER 
Chicago 5, Ill. 





SAUSAGE SUPERVISOR: 12 years’ 
with midwest and western packers. Now em- 
ployed. Desire change. W-166, THE NATIONAL 
PROVISIONER, 407 S.: Dearborn St., Chicago 5, 


experience 





HELP WANTED 





SALES EXECUTIVE 


Midwest manufacturer selling to the meat pack 
ing industry, requires a man with a _ proven 
record of selling and sales executive experience 
to assist sales manager in the administration of 
sales department. Experience selling to meat pack- 
ers desirable. Write full details of experience and 
salary required, Replies strictly confidential. 


W-167, THE NATIONAL PROVISIONER 


407 S. Dearborn St., Chicago 5, Il 





Departmental COST ACCOUNTANT: Position avail- 
able for a man thoroughly experienced in test costs, 
yields, go transfers, and piece count au- 
dits. W-57, THE NATIONAL PROVISIONER, 407 
8. Dearborn Bt Chicago 5, Ill. 
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SALES REPRESENTATIVES 


Wanted to handle our line of stainless steel bacon 
hooks, sausage molds, smoke sticks, screens, de- 
livery baskets, meat handling trucks, pork loin 
and sausage hanging trucks, including special built 
trucks. In answering this advertisement, please 
state territory covered, also give full information 
regarding yourself or organization. W-160, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 


Chicago 5, 


SALES MANAGER 
wanted 

FOR PORK AND BEEF PLANT 
Must know Ohio, West Virginia, Michigan, Penn- 
sylvania, New York and eastern markets. Prefer 
man experienced in product control, uniformity 
and promotional packaging. This is a good job 
for a good man. Good salary and a share in the 
profits. All replies confidential. 
W-172, THE NATIONAL 
wT Ss De arborn St., 





PROVISIONER 
Chicago 5. In 





OFFICE MANAGER or ASSISTANT: 15 years with 
one company as office manager and accountant. 
Both large and small plants. Age 37, married, 2 
years college. Available June 1. Locate anywhere, 
‘tlary open. Desire good connection opportunity. 
W-97, THE NATIONAL PROVISIONER, 407 

Til. 


Dearborn St., Chicago 5, 





ity ear 
| 
| 


HELP WANTED 


FOREMAN 


Combination Hog Killing and Cutting Gang Mid 
west location. Applicants must be experienced in 
figuring costs, yields, etc. This is a good position 
for a steady, reliable individual. Apply in own 
handwriting, giving references, experience and 
marital status. Our employees know of this ad 


7-169, THE NATIONAL PR a» ISIONE - 
407 % Dearborn St., Chicago Ill 


SALES MANAGER WANTED 


With executive ability to manage branch hous« 
headquarters in Los Angeles, California. B.A 
meats, with special emphasis on dry and canned 
dog food. This is a very responsible, good paying 
permanent position. State fully sales experience 
age and salary expected 


W-170, THE NATIONAL 
407 S. Dearborn St 








PROVISIONE oR 
Chic 








GENERAL MANAGER WANTED FOR 
PORK AND BEEF PLANT 


Good salary and share of the profits. This posi 
tion reqires a top man, hard worker and profit 
minded Applicant must be in similar position 
nowy. Wonderful opportunity Plant volume over 
10,000,000. Middle west location. 

W-171, THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago 5, Ill 
EXEC t TIVE FOR EMAN 
and cutting department Present working fore 
man also considered. Excellent opportunity for 
right man. Give age, experience and reference 
THE NATIONAL PROVISIONER, 407 8. 

Il 


Dearborn St.. Chicago 5, 





Wanted for hog killing 


BEEF CASING FOREMAN 
Must understand fully all phases of beef casing 
cleaning. Good salary to the right man. W-174, 
THE NATION AL. PROVISIONER, 407 8. Dearborn 
St... Chieago 5, Ill 


To run chop- 
7 lepartment in ab- 
sence of sausage supervisor. Specialty sales experi 
ence helpful. W-104, THE NATIONAL PROVI 
SLIONER, 407 S. Dearborn St., Chicago 5, IN. 
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CLASSIFIED ADVERTISING 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will Be Inserted Over a 
Blind Box Number 


Undisplayed: set solid. Minimum 20 words $4.00 
additional words 20c each. “Position wanted," 
special rate: minimum 20 words $3.00, additional 
words I5¢ each. Count address or box number as 


CLASSIFIED ADVERTISING PAYABLE IN 






8 words. Headlines 75c extra. Listing advertise- 
ments 75c per line. Displayed, $8.25 per inch. 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER 





PLANTS FOR SALE 








EQUIPMENT FOR SALE 





Meat Packing Plant—Houston, Texas 
Three acres land approximately seven miles from 
downtown Houston, Texas in rapidly growing in- 
dustrial area. 


Eight buildings consisting of cooling and freez- 
ing rooms, sausage room, killing floor, rendering 
plant, cattle pens, shop and offices. 
Direct inquiries to Reconstruction Finance Cor- 
poration, 601 City National Bank Building, Hous- 
ton 2 Texas. 

Packing Plant 
FOR SALE: Packing plant located in Texas, 


serving well established territory in major markets. 
Personal reasons for disposal. Excellent facilities 
for slaughtering cattle and hogs, curing and sau- 
suge manufacture. Railroad siding to plant. If 
interested write for details to 


Box FS-175, THE NATIONAL 
407 S. Dearborn St., 


PROVISIONER 
Chicago 5, Ill. 


PACKING PLANT 


SALE OR LEASE with option to buy, Complete and 

modern. In the vicinity of Los Angeles. Daily kill- 

ing capacity 100 to 200 head. W-152, THE NA- 

TIONAL PROVISIONER, 407 8S. Dearborn St., Chi- 
1 





r 


cago 5, 





SMALL RENDER ING 
FOR SALE. FS-176, 
SIONER, 407 ‘8. 


PLANT IN 
THE 
Dearborn 8St., 


MINNESOTA 
NATIONAL PROVI 
Chicago 5, Il. 


EQUIPMENT FOR SALE 


MEAT PACKERS—ATTENTION 
‘OR SALE 
' Anco #261 Grease Pumps, M.D. 
1—-Anco Continuous Screw Crackling 
stalled one year. 
1—-Enterprise 37166 Meat Grinder, belt driven. 
1—-Steel 2,000 gal., jack., O.T., agit. Kettle. 
2—Dopp seamless jack, Ke ttles, 350 and 600 gal. 
12--Stainless jacketed Kettles, 30, 40, 60, 80 gal. 
30 Atominem jacketed Kettles, 20, 40, 60, 80, 100, 
225, 500, 750, 1,200 gallon. 
Used oF rebuilt Anderson Expellers, 
and Super Duo 
25x? Anco Cookers. 
1—-Mech. Mfg. 3’x5’ and 1 
i) -Unused 200 gal. Aluminum Storage Tanks, 
original cost $295.00, our price $75.00 each, 
$10.00 crating each 








Press, in- 


#1 RB, Duo 


Anco 4'x9’ Lard Rolls. 


Send us your Inquiries 
WHAT HAVE YOU FOR SALE? 


Consolidated Products Co., Inc. 
14-19 Park Row New York 7, N. Y 
Phone: BArclay 7-0600 





MITTS & MERRILL meat hog, No. 13-CD, with 


) H.W’. motor and starter. Used very little. San 
Angelo By-Products, Inc., P. 0. Box 1344, San 
Angelo, Texas 

ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS 18 
md Associates, Glen Riddle, Pennsylvania 


Pittock 





FOR SALE: Several Anderson R. B. 
very good condition. $3850.00 F.O.B 
California Extraction Company, Box 187, 
California. 


expellers in 
Norwalk. 
Norwalk, 





e PACKINGHOUSE EQUIPMENT 
@ SAUSAGE MACHINERY 


@ ICE MACHINES 


For dependable used machinery and 
equipment ...and reliable service: 


Write, Wire or Phone 


AARON EQUIPMENT Co. 


1347 So. Ashland Avenue 
CHICAGO 8, ILL. e CH 3-5300 
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1—-FILLER, serial number MH-427, manufactured 
by FOOD MACHINE CORP., in good condition, 
$4,000.00 F.0.B. Philadelphia. 


1—-PUMP, size 125, 
from factory, 
FOUNDRY CO., 


never used, 
manufactured by 
$400.00 F.O.B. 


intact as shipped 
WAUKESHA 
Philadelphia. 


Reply to FS-177, 
407 8. 


THE NATIONAL 
Dearborn St., 


PROVISIONER 
Chicago 5, Ill 





SOMETHING NEW: A machine to wrap %, 
1 pound breakfast sausage. Will 
per cent in Also a nice looking package 
and better eating sausage. This machine is easy 


% and 
save over 50 


labor. 


to operate. A girl can learn in five minutes. Will 
send machine on 10 day trial. PESCHKE EN 
GINEERING COMPANY, 2600 E. Grand Boule- 
vard, Detroit 11, Michigan. 





BUSINESS OPPORTUNITIES 


CLAIM COLLECTION ON DEAD, MISSING, 
CRIPPLED ANIMALS AND SHRINKAGE 
AGAINST ALL CARRIERS AND FREIGHT BILL 
AUDITING. NO COLLECTION CHARGE. 


EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson St. New York 13, N. Y¥. 
Phone Worth 2-3684-5-6 


OVER NIGHT DELivVERY—DRESSED HOGS 


VIA REFRIGERATED TRUCKS—TO ALL EAST- 


ERN POINTS. REPLY TO BOX W-599, THE NA- 


TIONAL PROVISLONER, 407 8. DEARBORN 8T., 


CHICAGO 5, ILL. 





Livestock Buyers and Sellers 


Essential ‘‘Pocket Calculator’’ 
dressed carcass costs of cattle, 
Postpaid $1. 


M & M Publishing Co. 


Box 6669 


giving live and 
sheep and hogs. 


r. oO Los Angeles 22, Calif. 





CANADIAN MEAT PACKERS, require Capital to 
expand very progressive business. Killing Beef, 
Calves & Hogs, processing all meats cured and 
smoked, manufacturing Kitchen Products, have 
own Rendering Department for edible and inedible 
fats. Present turn over exceeds Three Million Dol- 
| lars annually. Company expanding their export 

business daily with the United States markets. This 
is a Canada approved plant, operated under Fed- 
eral Government inspection. First class investment 
or interest in the business for right party. For 
particulars apply Box BO-154, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 5 
Til. 





Chicago 5, 


HOG + CATTLE + SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent ¢ Order Buyer 


Broker * Counsellor « Exporter * Importer | 


| 407 $O. DEARBORN ST., CHICAGO 5, &L 











We list below some of 
our current offerings 
for sale of machinery 
and equipment aveail- 
able for prompt ship- 
ment at prices quoted 
F.0.8. shipping peints. 


BARLIANT'S 


WEEKLY 
SPECIALS 


Sausage Equipment 
1661—GRINDER: Hobart #56 wth 5 HP 














motor, Knives & Plates, excellent 
condition 90 gneecvesesssoveinase .00 
2420--GRINDER: Buffalo  #66-B, motor 
driven, silent chain drive.......... 575.00 
2073 SILENT CUTTER: Boss 80-A, 375% 
cap. complete with motor, starter, 
etc. late style, excellent condition. 1350.00 
2035--SLLENT CUTT ER: 43-B with 30 HP 
sean eeens 1aeens riveree aed 575.00 
2403 LENT Ct TTER: Buffalo #38, V- 
belt drive, with new worm shaft & 
_. TT ere eee 425.00 
2000- SAUSAGE COOKING TANK: 8 lg. 
x 45” wd. x 20” deep, for 42” to 44” 
ies, BS GHURP oi ncoceseocnvavats 100.00 
2418 KETTLE: Groen, stainless clad in- 
sic stainless cover, 50 gal. cap... 135.00 
2085—KETTLE: 100 gil. cap. jacketed, 
aluminum, with cover, =v valve 
etc. wae . Pr Terr: rer 150.00 
2394—-KETTLES: (NEW) (23)  Hubbert 
Seamless Drawn Stainless Steel Clad, 
100 gal. cap. 36” dia. x 29” deep, 3 
piece hinged covers. ............ ea. 260.00 
2215—PATTY MAKER: Hollymatic, motor 
driven, extra nan, excellent con- 
dition oreo es ceceseceseseseses 350.00 
2004—-BOILED HAM DRAINING 
TABLES: (2) with stainless steel 
grate cue 40 00000 cenbooseuueel ea. 75.00 
Smokehouse Equipment 
2417--SMOKEHOUSE CAGES: (75) for 
42” sticks with trolleys, similar to 
Boss Tt. £4t Jee deh acne’ -..@a. 27.50 
2416 SMOKEHOU SE “HAM & BACON 
TREES (150) with trolleys, like 
i Sf 8 Fer +++ +@Q. 5.00 
20:3 SMOKESTICK STORAGE TRUCK: 
wTrurree Tere 87.50 
2068 ait: Townsend #27 with 
motor, excellent cond. ............ 525.00 
1752-—-HOY LOAF MOLDS: (50) stainless 
steel model 5-8, excellent condition 
ea oy 6 ben es cb pedpnonsebasneses 8.25 
1105-—-LOAF PANS (350) Aluminum 
Wearever, 62, with sliding — 
little used : s0nbceetarestneed 1.30 
Miscellaneous 
2170-—-REFRIGERATION UNIT: Carrier 
Model 7G8-Freon 12, 550 RPM, 4 
cyl. 60 HP complete with starting 
equipment, evaporative condenser, 
2 blowers—-Unit suitable for air con- 
ditioning or refrigeration, little used, 
excellent comdition .......ssccssses 4500.00 
2186--TRACKING: 550’ with 12” Hangers 
& Switches, little used, excellent 
condition .. .Details on request 
2225--1CE S a SHER: Hand driven....... 95.00 
0091--AMMONIA COMPRESSOR: York 
5x5, co Y, with 20 HP compen- 
sating switch, no motor ........... 295.00 
9505--AMMONIA COMPRESSOR: Vilter 
4x4 self-contained with 7% HP. 
motor and starter............ ... 275.00 
8922—-DROP FINGER CONVEYOR: 360’ 
(New-——never used.) Anco. 3108, 
with 5 HP. motor complete........ 1500.00 
1511—-BOILER: 35 HP. locomotive type, 
new flues, mfgd. by Farquhar, ex- 
oN eee . 800.00 
#904-BOILER: Scotch Marine, 150 HP. 
with 40’ stack, coal fired, 200 
W.P. with valves, excellent condi- 
tion . . . on foundation............ 2850.00 
Kill Floor & Rendering 
2119--PORK SHOULDER KNIFE & OCON- 
VEYOR TABLE: pedestal mounted 
with V-belt drive from 2 HP. syne. 
motor, blade 24” dia 
Table 68” pm op lg. = stain- 
less steel flights 574 
wide, over-all helen? 4 ie “Entire 
frame hot-dipped -- aly excel 
lent cond., complete............ . $1500.00 
2428- HOG DEHAIRER: Baby Boss with 
scalding tank 66560 Geb ot baneeeee 275.00 


BARLIANT & CO. 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chieu 9, Ill. 
FRontier 4-6900 


DISPLAY ROOMS and OFFICES 


New, Used & Rebuilt Equipment 
Liquidators and Appraisers 
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MR. HAM GOES TO TOWN 
FOR 
© MORRELL PRIDE MEATS 


PORK ° BEEF * LAMB ° VEAL 
HAMS ° BACON * SAUSAGE 
LARD *® CANNED MEATS 
SHEEP, HOG & BEEF CASINGS 














JOHN MORRELL & Co. 


Established in England in 1827 «+ « In America since 1865 
Packing Plants: 
Ottumwa,lowa « Sioux Falls,S.D. « Topeka, Kansas 














in name... 


high grade in fact! 
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While every precaution is taken to insure accuracy, we cannot 


guarantee against 


the possibility of a 
this index. 


change 


or omission in 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 


can merchandise 


more profitably. Their 


advertisements offer 


opportunities to you which you should not overlook. 
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WIDTH GAUGE 


Manually controlled setting 





predetermines width of 
slab. 












DROP FRONT 
Chamber front drops from 
sight facilitating loading 
and unloading. 









PRESSURE GAUGE 


Maximum pressure indica- 







ted during each pressing 






SAFETY LEVERS 
Operator's both hands on 







levers start and complete 






pressing cycle. 







NGINEERS COMBINED SIMPLICITY 
CHANICAL PERFECTION 


“THE ANCO BACON FORMING PRESS 





ANCO engineers designed this safe, efficient bacon press only after many tests 


were made. Proven performance in perfectly and uniformly sizing bacon slabs at a 
Ragged distorted 


bellies, skinned or 


high rate of speed has made the ANCO bacon press a favorite in hundreds of 


plants throughout the country. 
unskinned of all sizes 
can now be perfect- 
ly squared and uni- Improve your present production. .. ANCO engineers have an idea to fit 


formly sized at the your individual needs. . . Write today. . . 


rate of 9 slabs per 
minute. ... 


<=> THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO SG,!ILLINOIS 








make your modern smokehouse better— 


with JAMISON INSULATED 
SMOKEHOUSE DOORS 


COMPARE THESE FEATURES: 


Rigid All-Steel Construction 

Door is made of two die-formed heavy 
gauge steel pans welded together. Engi- 
neered to withstand rough usage, warp- 
age, distortion and deterioration. 


Positive 3-Point Fastening 

Simultaneous, smoothly coordinated ac- 
tion at top, center and bottom seals gasket 
tightly. 


Heat Resistant Gasket 

Pliable, resilient, tough . . . can be se- 
verely compressed and will return to 
original shape when pressure is released. 


Adjustable Sealing Bars 

Independently adjustable, they are in uni- 
form and continuous contact with all 
gasket surfaces. Smoke cannot leak out. 
Air cannot leak in. 


High Temperature Insulation 

The rigid construction eliminates interior 
bracing. Heat resistant insulation is con- 
tinuous and unbroken. 


Safety Features 
The door is equipped with inside release 
handle. In addition, it has a Peep Hole 
which serves as an Emergency Release 
Panel as well. 


Hinges 
Heavy forged steel hinges bolted through 


door are designed to withstand opera- 
tional abuse. 


Only Jamison smokehouse doors give you 
these extra features. For complete information 
and specifications, write for catalog 215. 


The oldest and largest 
builder of insulated doors in the world. 


JAMISON COLD STORAGE DOOR CO. HAGERSTOWN, MD., U.S. A. 





